
Sunday School      9:30 a.m.
  Worship              10:45 a.m.

Westview Manor                     10:00 a.m.
Bible Study                               6:30 p.m.
KidZone/JAM Time                  6:30 p.m.
Junior High Kids                      6:30 p.m.
Youth 180                                  6:30 p.m.

Choir Rehearsal
Wednesday nights 7:30
p.m. in the worship cen-
ter. Everyone is welcome

to come and sing.

Email: fbcmcgregor@centexbiz.rr.com
Web: www.fbcmcgregor.org

FROM THE PASTOR, TERRY JOHNSTON
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700 W. 6th St., McGregor, TX 76657
Phone: (254) 840-3301
Fax: (254) 840-3421

February 2014

Income:          $  8,941.63
Expenses:        - 8,536.55
Surplus:                 405.08
Year-to-date: $      464.31

ουκ εστιν ωδε ηγερθη γαρ καθως ειπεν δευτε ιδετε τον τοπον οπου εκειτο
                                  –Matthew 28:6

If that looks like Greek to you, don’t worry—it is.

This one little verse in Matthew’s gospel illustrates the game-changing
moment of history. Just when things were at their darkest, when somehow
the Son of God was put to death on a cross, the most humiliating death
anyone could ever receive. When his lifeless body was laid in a borrowed
tomb, while his followers deserted him and fled, fearful for their own fate.
When it looked like all hope was lost...

Early in the morning, on the Lord’s Day, when dead people don’t come
back to life, a messenger from God announced these words to the women
who came to prepare their master’s body for what they assumed would
be, eternity.

But instead, they heard these words: “He is not here; he has risen, just as
he said. Come and see the place where he lay.”

The announcement and invitation is the same for us today: He has risen.
Come and see.

As we celebrate Easter and the resurrecting power that comes from
knowing Jesus, my prayer is for you to fall even more in love with Jesus
than you already are. My prayer is that you will discover each and every
day the ways that God is at work, through the power of the Holy Spirit, in
your life. My prayer is that you will invite others to “Come and See” what
Jesus is doing in your life and in others.

He is not here; he has risen, just as he said. Come and see the place
where he lay.

Won’t you, too, throw off your burial clothes and rise to a new life, dead to
self, and alive in Christ today?
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Sheryl Huffman--------------------------------------------4/9

Codi King--------------------------------------------------4/16

Frances White--------------------------------------------4/20

Keith Pierce-----------------------------------------------4/23

Tracy Ramsey--------------------------------------------4/23

Brooke Marshall------------------------------------------4/26

Brad Nelson-----------------------------------------------4/28

PLEASE PRAY FOR OUR NURSING HOME
RESIDENTS

Westview Manor

St Catherine’s

PRAYERS CONTINUE FOR:

Ella Lee Ledbetter   Ann Goolsby
Vida Fehler    Ruth Brandes
Joy Erlanson    Cohen Bass
Sallie Hurst

Eunice Vick

April 8 @ 8:30 a.m.
Coffee Shop Cafe

Pat Johnston, Ralph Lange, Sherry Parker, Sondra
Keith, Tammy Wiethorn and Roy MacKenzie

There was a good crowd
at the March Fellowship
Breakfast at the Coffee
Shop. Pastor Terry’s fam-
ily was there as well as
Daniel Alder. Mary Alder
had a smile on her face
that went from ear to ear!
The breakfast is held the
second Tuesday of each
month at 8:30 a.m. Any-
one is welcome. Join us!

PLEASE PRAY FOR:

Helen Anderson’s husband, Frank, passed
away March 15 after a lengthy stay in the local nurs-
ing home. His memorial service will be held Sunday,
April 6, at 2:00 p.m., at First Baptist Church,
McGregor. Please remember Helen as she begins
this new phase of her life.

Eula McKown made
sure not to get pinched
at the March LIFE
Group on Monday,
March 17, by wearing
her fancy green cro-
cheted hat! There was
another good turnout
for a fun time of food,
games and laughter!



Zion Lutheran Church, 503 S Tyler,
McGregor, will once again host an
Easter morning Sunrise Service

around 7:00 a.m. Breakfast will be
served immediately following the

service in the fellowship hall of the
church.

If you would like to order an Easter lily in honor or in memory of someone,
please complete the order card found in the foyer of the church or call the
church office. The lilies will grace the altar of the church during the Easter
season. They are $8.00 each, and the deadline to place your order is
April 9.

The History of Easter Egg Hunting

 Although Easter is one of the two major Christian holidays, one of its biggest traditions, the Easter Egg Hunt,
has nothing to do with Christianity. In fact, the Easter Bunny and Easter Eggs are linked to Pagan traditions. But
however you look at it, the Easter Egg Hunt is a beloved event for kids everywhere. Here's how the tradition began.
 There wouldn't be an Easter Egg Hunt without the Easter Bunny, so to understand the origins of egg hunting,
we must first look at why rabbits are associated with Easter. Known for their prolific procreating, rabbits have long
been a symbol of fertility. In fact, rabbits were the sacred animal of the Saxon goddess of spring and fertility. Accord-
ing to the History Channel, the Easter Bunny legend started long ago in Germany with an egg-laying hare named
"Osterhase." German children made nests and left them outside for the hare to lay her eggs in.
 The idea of an egg-laying rabbit might have started with the Romans, who believed that all life came from
eggs. Another link between the rabbit and the egg comes from Pagan tradi-
tions, in which the rabbit was associated with the moon and the egg with the
sun. On the spring equinox, when day and night are the same length, the rab-
bit and egg come together.
 Easter Egg Hunting began in America when German immigrants
brought their Osterhase tradition to Pennsylvania in the 1700s. The festivity
soon spread across the nation, and baskets replaced nests. Eventually, the
game evolved into a treasure hunt, and the prizes expanded from just hard-
boiled eggs to include chocolate, candy, toys and coins. In many families, the
Easter Bunny leaves a basket filled with gifts, not just eggs to find.
 Since ancient times, eggs have been seen as a symbol of new life for obvious reasons. They have been as-
sociated with Pagan spring festivals. Some believe that the egg might represent the stone that was rolled away from
Christ's tomb, revealing his resurrection.
 Decorating eggs for Easter probably began in the 13th century, when eggs (in addition to meat) were forbid-
den during the Christian Lent season, which ends on Easter. To mark the end of the time of penance and fasting,
people painted and decorated eggs before eating them. For centuries, parents emptied raw eggs and dyed the egg-
shells or dyed hard-boiled eggs for their children to find. Some also hand-painted the eggs with elaborate designs.
Today, the colored egg has evolved into a plastic egg that you can hide a small treat inside.

ehow.com



HAPPY EASTER!



Easter Breakfast Casserole
allrecipes.com

1 pound bacon
1/4 cup diced onion
1/4 cup diced green bell pepper
3 cups shredded Cheddar cheese
8 eggs
2 cups milk
1 (16 ounce) package frozen hash
brown potatoes, thawed

Preheat oven to 350°. Lightly grease a 7x11 inch casse-
role dish. Fry the bacon in a large, deep skillet over medi-
um-high heat until evenly browned, about 10 minutes.
Drain on a paper towel-lined plate. Crumble. In a large
bowl beat together eggs and milk. Mix in cheese, bacon,
onion and green pepper. Stir in the thawed hash browns.
Pour mixture into prepared casserole. Cover with alumi-
num foil and bake in preheated oven for 45 minutes. Un-
cover and bake for another 30 minutes until eggs have
set.

Bacon Cheddar Deviled Eggs
allrecipes.com

12 eggs
1/2 cup mayonnaise
4 slices bacon
2 tablespoons finely shredded Cheddar
cheese
1 tablespoon mustard

Place eggs in a saucepan, and cover with cold water.
Bring water to a boil and immediately remove from heat.
Cover, and let eggs stand in hot water for 10 to 12 min-
utes. Remove from hot water, and cool. To cool more
quickly, rinse eggs under cold running water. Meanwhile,
place bacon in a large, deep skillet. Cook over medium-
high heat until evenly brown. Alternatively, wrap bacon in
paper towels and cook in the microwave for about 1 min-
ute per slice. Crumble and set aside. Peel the hard-
cooked eggs, and cut in half lengthwise. Remove yolks to
a small bowl. Mash egg yolks with mayonnaise, crumbled
bacon and cheese. Stir in mustard. Fill egg white halves
with the yolk mixture and refrigerate until serving.

Easter Eggs
allrecipes.com

2 pounds confectioners' sugar
1/4 pound margarine, softened
1 (8 ounce) package cream cheese
2 teaspoons vanilla extract
12 ounces peanut butter
1 pound flaked coconut
4 cups semisweet chocolate chips
2 tablespoons shortening

In a mixing bowl, combine sugar, margarine, cream
cheese and vanilla extract. Divide the batter in half and
place each half of the batter in a bowl on its own. Stir pea-
nut butter into one of the bowls and coconut into the sec-
ond. Using your hands, mold the dough into egg-shapes
and arrange the forms on cookie sheets. Place the eggs
in the freezer until frozen. Once the eggs have frozen,
melt the chocolate and shortening in the top of a double-
boiler. Dip the eggs into the chocolate until coated. Place
the eggs on wax paper lined cookie sheets and return to
the freezer to harden. After the chocolate has hardened
the eggs can be kept in the refrigerator.

Easter Meat Pie
allrecipes.com

4 (9 inch) unbaked pie crusts
2 pounds ricotta cheese
6 eggs
8 ounces mozzarella cheese, grated
1 pound cooked ham, chopped
1/2 pound Genoa salami, chopped
1/4 pound prosciutto, chopped
1/4 cup grated Parmesan cheese

Preheat oven to 325°. Place ricotta in a large mixing bowl
and add eggs one at a time while mixing on low speed.
Stir in mozzarella, ham, salami, and prosciutto until all in-
gredients are well combined. Line two 9 inch pans with
pastry. Spoon half of mixture into each pan. Sprinkle half
of the Parmesan cheese over each pie, then cover with
top pastry. Crimp edges and cut steam vents in tops.
Bake in preheated oven for 1 hour, until crust is golden
brown. Cool on racks.


