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Pastor Nancy’s  

 

God loves each one of us with the love of an only child according to St. Augustine. Can you 

imagine?  

 

I confess I cannot. I was the middle child, born 17 months after my older brother and not 

quite 5 years before my little sister. I was always part of a grouping. My brother and I were “the 

big kids.”  My little sister and I were, “the girls.” My siblings and I love each other deeply, even 

though we are geographically spread out. One of us is in Maine, one in Georgia, and I’m here, 

still in the middle. 

 

Bill and I had a miscarriage prior to the birth of our oldest son. We had a fetal demise a few 

years later. That precious little toddler got us through the loss. We weren’t sure we would ever 

be blessed with a second child, so we poured everything we had into our first. We had so many 

portrait pictures taken of him that our minister friend, Jerry, teased us about our “shrine to our 

son.” Everything our boy did was astounding; no detail of his existence went unnoticed. 

 

That is the love that God has for each and every one of us. We bask in the light of God’s love 

like a tiny precious child. God wants to bury her nose in our hair and sniff our baby scent. God 

wants to rock us in his arms and wipe away every tear. 

God’s love is generous beyond anything we can understand or imagine. 

 
 



 

 

 

 

 

 

 

 

 

 

 

 

                                                                                                                      

 

BIBLE STUDY: Tuesdays @ 10:00 a.m. led by Cary Green.  

 

COFFEE(?), CONVERSATION & COLORING:  Thursday, at 11:00 a.m.  

in the Conference Rm. for conversation, coffee and the spiritual discipline of coloring. 

 

CHOIR PRACTICE:  Thursdays, 6:00 p.m. – 7:00 p.m. 

 

Bell Choir practice every Sunday @ 9:00 a.m.  

 

WEDNESDAY, October 2nd @ 1:00 p.m., the women will meet at the Intersection Coffee Shop. All women are 

invited. Please plan to come and enjoy this time of fellowship. 

 

FREE SOUP SOUPER for the public, Sunday, October 27
th

, 4:30 p.m.-6:00 p.m.  Come enjoy a time of 

fellowship with our community. 

 

 

(continued) 

 

I can’t help but wonder if the world wouldn’t be a very different place if every single person 

could attune himself or herself to God’s love. It isn’t always easy to feel God’s love. To some 

of us, it can almost be scary to think of being loved that deeply and intimately. 

 

In this month of October, as the temperatures cool and the leaves put on their glorious show 

of color, try to bask in the love of God – even just for a moment. I’m suggesting that we pause 

in our days, forget about our to-do lists, turn our faces to the sun and feel the love God has for 

every single one of us. Perhaps we will find out just what a difference it can make. 

 

May God richly bless you this day and always. 
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Announcements 



Standing Firm 
 

My recent sermon focused on how Jesus handled Satan’s temptations. We saw that Jesus defeated each 

temptation by quoting specific Scripture.  I encourage you to read Matthew 4:1-10 to refresh your memory 

and to see how effective God’s Word is for defeating temptations. 

 

My sermon focused specifically on defeating the temptation to worry about your circumstances or to doubt 

God and His promises. Recall that “Your adversary, the devil, prowls around like a roaring lion, seeking 

someone to devour” (1 Peter 5:8).  Our adversary wants to devour our faith and undermine our trust in God.  

We need not, however, lose faith or give in to the temptation to doubt or worry. 

 

As Jesus demonstrated, successfully combating our temptations requires the memorization of specific 

Scripture that apply to our specific areas of temptation.  The table below contains several verses that you can 

use to combat tempting thoughts.   

 

Temptation Scripture 

Worry 
“Peace I leave with you; My peace I give to you; not as the world gives do I give to you. 

Do not let your heart be troubled, nor let it be fearful.” John 14:27 

Anxiety 

6 “Be anxious for nothing, but in everything by prayer and supplication with 

thanksgiving let your requests be made known to God. 7 And the peace of God, which 

surpasses all comprehension, will guard your hearts and your minds in Christ Jesus.” 

Philippians 4:6-7 

Fear 

“But now thus says the LORD, he who created you, O Jacob, he who formed you, O 

Israel: ‘Fear not, for I have redeemed you; I have called you by name, you are mine. 

When you pass through the waters, I will be with you; and through the rivers, they shall 

not overwhelm you; when you walk through fire you shall not be burned, and the flame 

shall not consume you. For I am the LORD your God, the Holy One of Israel, your 

Savior.’” Isaiah 43:1-3   

Lack of 

provision 

“And my God will supply every need of yours according to his riches in glory in Christ 

Jesus.” Philippians 4:19 

Doubt that 

God cares for 

you 

1 Peter 5:7 “Casting all your anxiety on Him, because He cares for you.” 

Concern that 

God may leave 

you 

“Be strong and courageous, do not be afraid or tremble at them, for the LORD your 

God is the one who goes with you. He will not fail you or forsake you.” Deut. 31:6 

Feeling weak 

2 Corinthians 12:9 “But he said to me, ‘My grace is sufficient for you, for my power is 

made perfect in weakness.’ Therefore I will boast all the more gladly of my weaknesses, 

so that the power of Christ may rest upon me.” 

Doubt that you 

have what it 

takes 

“Not by might, nor by power, but by my Spirit, says the LORD of hosts” (Zech 4:6). 

 

So, the next time you feel tempted to worry or doubt, stand firm on these verses. Memorize them.  Pray 

them.  Believe them. 

 

And then you can experience God’s peace and contentment instead of anxiety and worry. 

 

Cary J. Green 



 

 

 

JOYS:   
Kamryn Kollmar, appreciated the prayers of Pastor Betsy and the church 

All is going well since Alice Hibbard came home from the hospital, the surgery was successful, continue to pray for 

Alice, Frank and family 

 

CONCERNS: 
Please keep the Bob Minnick’s family in your prayers 

Rayelee Lother 

Ruth Baker 

Betty Monical having tests 

Cyndy Gentry has been ill for several weeks 

John Iles, raptured left Achilles tendon will be having 

surgery 

Luyza Dominguez, great-granddaughter to Mary Jean 

Lindsey Gordan 

Katrina Cook 

Chuck Swanson 

Marcy Stigers, Breast cancer 

Kelly Richardson 

Max Landes  

John Minglin 

David Herd 

Skip Perry  

Ted Jones  

Norma Harris, is at Millers, room 322 

Jean Beverly, Martha Johnston ‘s sister is having 

medical issues 

Tetzloff family ongoing concerns 

Vicki Leonard  

Kay Hardy 

Anita Closson 

Barb Finney  

Sally, heart problems 

Barb Stoneman  

Scott Griffin, and his wife Patty 

Oliver Crain 

 

ONGOING CONCERNS: 
Jaxon, Minglin Family, Barb Stigers, Donna Troxell, Jonathan Brown, Martha Johnston, Barb Landis, Brooke 

Spencer, Bill Hipsher, Joan Hipsher, Karen Hipsher, Susie Spencer, Kasie Rees, Ruth Collins, Diane Zachary, 

Beth Upton, Tony and Jennifer Morgan, the families of Auden Myers and Haley Begley, Gavin Morgan, Elizabeth 

Smith & Erica White, Alice Snider 

 

KEEP IN TOUCH: 

McKinney Place   Pleasant Escape    

Woody Hammon (Room 115) Patricia Shipp       

Cynthia Gentry 

 

Miller’s Merry Manor   Chase Nursing Home   Cass Plaza Apartments 

Norma Harris (Rm. 322)  Dee Hiatt     Shirley Horn  



 

Flourless Chocolate Torte 
YIELD:  18  SLICES (A LITTLE GOES A LONG WAY!)   

PREP TIME: 15 MINS  

COOK TIME: 30 MINS  

TOTAL TIME:  55 MINS 

 

The BEST Flourless Chocolate Torte recipe. This easy chocolate torte is foolproof, impressive, and SO 

decadent. A touch of almond extract makes this recipe special. Perfect on its own or with ganache or raspberry 

sauce. 

INGREDIENTS 
 9 ounces good-quality dark chocolate — 65% or higher, finely chopped 

 9 ounces unsalted butter — (Kenzie recommends European-style, such as Kerrygold) (18 

tablespoons) 

 1 1/2 cups granulated sugar 

 7 large eggs — at room temperature 

 1 teaspoon pure vanilla extract 

 1/4 teaspoon pure almond extract 

 If you are feeling dangerous: a few tablespoons rum — bourbon, or whiskey (Kenzie puts in "a 

splash") 

 Optional — for serving: powdered sugar, berries, and/or sweetened whipped cream 

INSTRUCTIONS 

1. Preheat the oven to 375 degrees F. Grease and line a 9-inch spring form pan with parchment paper. 

Grease again. 

2. Melt the chocolate and butter together in a double boiler or in a microwave-safe bowl, until the 

chocolate is almost completely melted. Remove from heat and stir until smooth and totally melted. 

Stir in the sugar, then let cool for a few minutes. 

3. Add the eggs, one at a time, fully combining between each addition. After all the eggs are added, 

continue to stir until the batter becomes thick, glossy, and utterly gorgeous. Stir in the vanilla 

extract, almond extract, and any optional boozy addition you desire. 

4. Pour the batter into the prepared pan. Bake 30-35 minutes, until the torte jiggles slightly in the 

middle but is not completely set. Begin checking at the 30-minute mark to ensure the torte does not 

overbake. Let cool in the pan for 10 minutes, then unmold. Dust with powdered sugar. Cut into 

wedges and serve alone or with whipped cream, berries, or anything else your heart desires. 

RECIPE NOTES 

 Make ahead: This recipe can be made in advance, cooled completely, and stored in the refrigerator, 

tightly wrapped, for up to 3 days. To store longer, let cool completely, press a sheet of plastic on 

top of the torte, and place in an airtight container. Freeze for up to 3 months. Let thaw overnight in 

the refrigerator. Dust with powdered sugar right before serving. 

 This recipe is an adaptation of my friend Kenzie's Flourless Chocolate Torte. Her original recipe 

called for a slightly smaller cake in a regular 8-inch round pan that you bake, flip out upside down 

onto a plate, then turn back over to be right side up. I thought an easier way to achieve the same 

end would be to use a springform pan. Since springforms are usually sold in a 9-inch size, I scaled 

the recipe up a little to accommodate the larger pan size. A little extra chocolate torte is never a bad 

thing, right? 



Serving in October 

 

Elder                                       Deacons                                        Worship 

Prayers at the Table                Offering & Communion                Leaders 

 
  6  Betsy Logan                              Jim Brown             6  Martha Brown 

      Melissa Closson                        Martha Brown 

                                                       Roslyn Morgan      

13  Ted Jones                                 Reshma Green                                     13  Barbara Erickson 

      Julie Jones 

                                                     *Clean-up                                               

20  Ken Uchida                              Martha Brown           20  Grace Ann Pilles                        

      Connie Kiesling  

 

27  Dennis Kollmar                 27 Marsha Iles                        

      Jane Kollmar            

 

 

Coffee Closet                           Greeters         Security Check 

 

  6  Dennis Kollmar                        John & Bonnie Minglin           Ted Jones 

 

13  Bonnie Uchida                         Ken & Bonnie Uchids 

 

20  Yvette Sims                               Connie Kiesling & Skip Perry 

 

27  Marsha Iles       Howard & Toni Lhamon 

 

 

September Attendance 
  1 - 47   

  8 - 52 

15 - 48 

22 - 52 

29 - 50 

 

Minister:  Rev. Betsy Arnold  betsy.kayak@gmail.com 

130 Mall Rd., Logansport, In 46947 / 574-753-3332 / www.rolcc.org  

Church Secretary’s email:  martha.rolcc@gmail.com  cell (574)732-4494 
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