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When he saw the crowds, he had compassion on them, be-
cause they were harassed and helpless, like sheep without a shep-
herd. Then he said to his disciples, “The harvest is plentiful but the
workers are few. Ask the Lord of the harvest, therefore, to send out
workers into his harvest field.
                                                             Matthew 9:36-38
Dear Church Family—

 As most of you know, the above scripture is one of my favor-
ite passages, even if it is one of the most heartbreaking parts of the
Bible. But one of the most encouraging texts happens immediately
in chapter 10: Jesus calls together and sends out his twelve disci-
ples with his authority to minister to everyone.
 Not everyone is called to vocational ministry. Just as I have
been called to vocational ministry, others are called to various other
professions, like education, healthcare, business, and so on. One of
the greatest gifts God has given to us is to use our spiritual gifts and
talents to serve him wherever and however we can. So many of you
are lay ministers and missionaries in your workplaces! Praise God!
Not only do we serve wherever we are, we are also blessed to part-
ner together with other Texas Baptist churches to equip and support
vocationally called ministers and missionaries, all over Texas. Dur-
ing this season, we will be receiving our annual Mary Hill Davis Of-
fering for Texas Missions. Short and long-term missionaries are
supported primarily through this amazing collection. Through this
offering, the funds are raised for collegiate ministries, disaster relief
ministries, border ministries, and evangelistic ministries, just to
name a few.
 Where we are called to tend to the harvest in McGregor,
these called men and women will be equipped and sent to the har-
vest all over Texas. How beautiful are the feet of those who bring
good news! You can give to the Mary Hill Davis Offering for Texas
Missions through our church. Thank you for your support!

Blessings,
Bro. Terry

fbcterryj@att.net
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Whitney Spivey--------------------------------------------8/1

Meagan Morris---------------------------------------------8/3

Robert Snider----------------------------------------------8/4

Karly Morgan-----------------------------------------------8/6

Terry Sloan-------------------------------------------------8/6

Lola Wolff----------------------------------------------------8/6

Sid Allen-----------------------------------------------------8/7

Jo Marie Snider--------------------------------------------8/8

Bonnie Coward-------------------------------------------8/13

Joel Garza-------------------------------------------------8/14

Christy Glaser--------------------------------------------8/14

Bobby White----------------------------------------------8/19

Cissy McKown--------------------------------------------8/20

Emily Barton----------------------------------------------8/21

Rusty Toney----------------------------------------------8/31

PLEASE PRAY FOR OUR NURSING HOME
RESIDENTS

Westview Manor

PRAYERS NEEDED:

 Joy Erlanson

Please continue to pray for all those on on our
church’s prayer list.

 Where there is no vision of eter-
nity, there is no prayer for the perish-
ing.

David Smithers



Freezer Caramel Drizzle Pie
allrecipes.com

2 (9 inch) Pie crust, cookie-type, prepared from reci-
pe, graham cracker, baked
6 tablespoons Butter, with salt
1 (7 ounce) package coconut meat, dried sweet-
ened, shredded
1 cup pecans
1 (14 ounce) can Milk, canned, condensed, sweet-
ened
1 (8 ounce) package Cheese, cream
1 (16 ounce) container Dessert topping, semi solid,
frozen
1 (12 ounce) jar Toppings, caramel

Place butter in a medium skillet and melt over medi-
um heat. Add coconut and pecans, stirring to coat.
Saute until coconut and pecans are lightly toasted,
about 5 minutes. Set aside.

In a large mixing bowl, whip together condensed
milk and cream cheese until fluffy. Fold in whipped
topping. Spoon 1/4 of cream cheese mixture into
each graham cracker crust. Drizzle each with 1/4 of
caramel topping. Repeat layers with remaining
cream cheese mixture and caramel. Top each pie
with coconut and pecan mixture. Freeze overnight.

Note: this is quite an odd way to list ingredients, but you
can decipher it the way you want. The pie sounds deli-
cious!

Tomato Pie
Cooking with Brenda Gantt

1 9-in pie crust, baked
4 medium tomatoes, peeled and sliced
¾ c mayonnaise
¼ c sour cream
1 c sharp cheddar cheese
1 c mozzarella cheese
Green onions, chopped (use amount of your choosing)
Fresh or dried basil, amount to your liking
Salt and pepper, sprinkles of each

Preheat the oven to 350°.

Put tomatoes in a colander to let the juice drain. This
sometimes takes 30-45 minutes and is a very important
part of this recipe. DO NOT skip this step.

Mix mayonnaise, sour cream, cheddar cheese, mozzarella
cheese, onions, salt, pepper, and basil.

Add half the drained tomatoes to the cooled pie crust.
Spread half the cheese mixture over the tomatoes. Layer
the rest of the tomatoes onto the cheese mixture then
spread with the remainder of the cheese mixture. Bake in
the preheated oven for 30-40 minutes, until it begins to
bubble. Let sit for a few minutes before slicing!

This pie is like eating pizza in a pie crust. It’s delicious and
especially yummy with homegrown tamaters!

Oh so good!!


