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The In-Between 
 

These are challenging times. We have left the safety and security of the known and are in the midst of the 

unknown. We do not know what the future holds, or how long it will be until we arrive at some new sense of 

normalcy. Like the Israelites in the wilderness we are wandering between the old life and the Promised Land; 

we long for a future free of Covid-19.  

 

Right now, we are in the In-Between. We are mourning the loss of connection, the gathering of community, 

the sacred space of our sanctuary. We want to return to what was before, hugging a friend, shaking hands with 

a stranger, passing plates of food around the table at a communal meal, laughing and singing unrestrainedly 

without fear of spreading germs. 

 

We don’t know what the future will look like; the present feels bleak, like the eternal winter of C. S. Lewis’ 

famous children’s series, The Chronicles of Narnia. In Narnia, the White Witch has cast a spell and it is, 

“always winter, but never Christmas.” 

 

What does God call us to do in the In-Between? We are asked to hold on to hope. We are asked to move 

closer to God, rather than yielding to the temptation to move further away. We are called to meditate; we are 

called to pray. Scripture even encourages us to share our discontent with the Lord. We are also called to 

Thanksgiving. We have been given so much, our fellowship with one another, the summer flowers, enough to 

eat, the birds at the feeder, the pets who love us unconditionally, and the list goes on and on…. 

 

  

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

(Continued for page 1) 

 

After this newsletter is published, I’m going to send out an email and ask that each of you add something to 

the list of what you’re grateful for. 

 

God is with us. God is near. God hears us when we pray. These days feel like a winter of pandemic, but 

spring is coming. Although we do not know when – Spring is Coming. This pandemic will end and we will 

have grown through the experience. 

 

May God richly bless you in the In-Between, 

 

Pastor Betsy 

 

They Didn’t Know It Was of the Lord: Part II 
 
My recent sermon, “They Didn’t Know It Was of the Lord,” showed how God worked through the 

circumstances and events of Samson’s life, even though Samson and his parents did not know it. I want to 

share in this article another Biblical example in which God worked through the lives of a family, even though 

they did not know it at the time.  

 

In this example, Mary and Martha’s brother Lazarus is sick, and the sisters want Jesus to come right away and 

heal Lazarus.  

 
3

So the sisters sent word to Him, saying, “Lord, behold, he whom You love is sick.” 
4

But when 

Jesus heard this, He said, “This sickness is not to end in death, but for the glory of God, so 

that the Son of God may be glorified by it.” 
5

Now Jesus loved Martha and her sister and 

Lazarus. 
6

So when He heard that he was sick, He then stayed two days longer in the place 

where He was... 
14

So Jesus then said to them plainly, “Lazarus is dead, 
15

and I am glad for your 

sakes that I was not there, so that you may believe; but let us go to him…” 
43

When he had said 

this, Jesus called in a loud voice, “Lazarus, come out!” 
44

The dead man came out, his hands 

and feet wrapped with strips of linen, and a cloth around his face. 
45

Therefore many of the 

Jews who came to Mary, and saw what He had done, believed in Him. (John 11:3–6, 14–15, 

43–45 NASB) 

 

The Bible tells us that Jesus loved Mary, Martha, and Lazarus. Furthermore, we read in John 11:35 that 

“Jesus wept” for Lazarus. So, it would seem that, when Jesus heard the news of Lazarus’ illness, He would go 

immediately to help. After all, this is a “life-or-death” situation.  

 

Why didn’t Jesus go immediately? The answer is given in verse 4: “…This sickness is not to end in death, but 

for the glory of God, so that the Son of God may be glorified by it.” 

 

Later, according to God’s timing, Jesus went to Lazarus, who had already died. Jesus stated in John 11:15 

that: “I am glad for your sakes that I was not there, so that you may believe.”  

 

Jesus raised Lazarus from the dead, and many people believed in Him. Jesus didn’t save Lazarus as Mary and 

Martha requested, but He performed an even greater miracle by resurrecting Lazarus. This miracle clearly 

demonstrated that Jesus was the Son of God. 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

(Continued from page 2) 

 

Mary, Martha, and Lazarus, like Samson, were integral to God’s plan, but they did not know it. Jesus didn’t 

respond in the way Mary and Martha initially asked, and He may not do things the way we ask either. We can 

be sure, though, that God will work out His perfect will according to His plan and timing. 

 

Find comfort in knowing that God is always present and active in your life. He may use you and the 

circumstances of your life to accomplish something miraculous, even if you don’t know it.  

 

Cary J. Green 

 

Dear Congregation, 
 

At the July board meeting there was a conversation regarding opening the church on August 2
nd

.  On 

reflection we are withdrawing this date.  We are responsible to make sure that we are protecting each other.  

It is clear that some of us, as well as others in our homes, are vulnerable to Covid-19.  The cases in Cass 

County are going up each day.  While some of us would be perfectly safe others are not.  We will continue to 

have church on Zoom, as we have every Sunday since we closed the church.  We know how much you desire 

to meet in person again, we feel that too!  We are aware that some churches are meeting in person, if you 

decide that you must attend one of them, know that you will be missed!  Please know how difficult this is, and 

how deeply we care for each one of you.  As we worship together on Zoom, remember even though we are 

not in the same place, we are in unity through our prayers, mediation, the love we share for one another, and 

communion. 

 

In Christ’s Love and Service, 

Connie Kiesling, Chairperson of the Board 

Jane Kollmar, Chairperson of Worship 

 

Food for thought:   Fear not, for I am with you; be not dismayed, for I am your God; I will strengthen you, I 

will help you, I will uphold you with my righteous right hand.  Isaiah 41:10   
 

You know sometimes we do not know why things happen and we try to figure them out for ourselves, but 

God has a plan.  When you come to your darkest hour and you don’t know if God will bring someone you 

love out of an accident, but there he is and he brings that person through it.  You beg God to move and heal 

even though you have times when you don’t follow after Jesus the best you can.  One thing I am sure of God 

knows are weaknesses and our strengths.  It seems like we have to ask God to forgive us time after time, when 

a word slips out of our mouth or you get upset and can’t control how you feel.   
 

We all have dreams of the things we have wanted but I feel I have to be thankful for what I have, I have a 

wonderful husband and family, even though you get upset with them, it doesn’t change that you love.  I guess 

I need to remember God brought me through things and brought me to a better life.     

 

Lord, Align My Heart with Yours 



  

Greg and Mary Bell                      James Drake                                 Katrina Cook & Jim Cook                               

Anita Closson                                           Lauren Hanawalt               Kerris, 9 yr. old granddaughter of Marlene Moore 
 

Keep in Touch 

McKinney Place     Miller’s Merry Manor  Chase Nursing Home  

Cynthia Gentry     Norma Harris (203)   Dee Hiatt     

        

Cass Plaza Apartments   Bloom Assisted Living (Kokomo) Woodbridge           

Shirley Horn                                   Allen Parrett (unit 202)  Jonathan Brown (574-516-4458) 

          Marge Ingmire (Rm.303) 
 

Home  

Bill & Joan Hipsher 

Ellie Winegardner 
 

BIRTHDAYS                     ANNIVERSARIES            
Tia Denny        August 2       John & Alicia Iles      August 5 

Tim Kiesling                  Frank & Alice Hibbard     August 12 

Deb Richards        August 6                    Chris & Kelly Kollmar     August 15 

Iris Ashby                   August 10       Max & Winnie Landes           August 31 

Brent Kollmar            August 16 

 

_________________________________________________________________________________________ 

 

Serving in August 
Elders                                       

Prayers at the Table                
  2  Ken Uchida & Martha Johnston  

  9  Melissa Gerni & Connie Kiesling 

16  Ted & Julie Jones 

23  Dennis & Jane Kollmar 

30  Jim & Martha Brown 
 

Worship Leader 
  2  Bonnie Minglin 

  9  Grace Ann Pilles 

16  Martha Brown  

23  Jim Brown 

30  Ken Uchida 

 

Please note that you may reach Martha at 

martha.rolcc@gmail.com or by c22ell (574)732-4494 

I will not be at the church daily but I will be checking 

every other day, so if you call the church I may not get 

your message, but you can leave a message on my cell 

phone and I can have an answer for you or relay your 

message to the proper person. 

Please take care and pray for our country! 

Remi Sebastian 

Karla Ellis  

Glenn Lohrman and wife Patty  

Penny Carey 

Corey Closson and Zaida  

Bonnie Uchida 

June Zinn 

Ben Ashby 

Bonnie Uchida 

Lelani Ashby 

Chase Tetzloff 

Harper Shanks  

 



 

                  
 

 

 

 

                    
Isn’t he adorable?                                                      
 
 
 
 



          
 
 
 
 
 
 
 
 



 Magnolia Table Chocolate Chip Cookies 
YIELD Makes about 40 cookies 

INGREDIENTS 

 2 1/2 cups all-purpose flour 

 1 heaping teaspoon baking soda 

 1/2 teaspoon sea salt 

 8 tablespoons (1 stick) unsalted butter, at room temperature 

 2 cups packed light brown sugar 

 2 large eggs 

 1 1/2 teaspoons vanilla extract 

 1 1/2 cups semisweet chocolate chips 

DIRECTIONS 

1. Arrange a rack in the center of the oven and heat to 350°F. Line a baking sheet with parchment paper. 

2. Place the flour, baking soda, and salt together in a medium bowl; set aside. 

3. Place the butter and sugar In a stand mixer fitted with the paddle attachment. (Alternatively, use an electric hand 

mixer and large bowl.) Beat on medium-high speed until light and fluffy, 2 to 3 minutes. Add the eggs and beat 

until blended. Add the vanilla and beat until blended. 

4. Turn the mixer off and add the flour mixture. Mix on medium speed just until the flour is mixed in, then turn the 

mixer to high speed for a few seconds to pull the dough together; it will be chunky. Add the chocolate chips and 

beat on high speed to thoroughly and quickly mix in the chips, about 5 seconds. 

5. Drop the dough by large spoonfuls onto the prepared baking sheet; don’t flatten them. Bake until lightly browned 

on top, 10 to 11 minutes. Cool on the pan on a rack for 1 minute, then transfer the cookies to the rack to cool 

completely. Repeat with the remaining dough. 

RECIPE NOTES 

Chocolate amount: Depending on what you’re in the mood for, you can add 1/2 cup more or less chocolate than what is called for. 

Storage: Store the cookies in a tightly covered container at room temperature for up to 3 days. 

 

 

BUTTER PECAN CAKE 

 
INGREDIENTS 
 

1-1/4 cups butter, softened, divided 

2 teaspoons baking powder 

2-2/3 cups chopped pecans 

2 teaspoons vanilla extract 

3 cups all-purpose flour 

1/2 teaspoon salt 

2 cups sugar 

1 cup milk 

4 eggs 

 

FROSTING:  

8 to 8-1/2 cups confectioners' sugar 

1 can (5 ounces) evaporated milk 

2 teaspoons vanilla extract 

1 cup butter, softened 

 

DIRECTIONS 
Place pecans and 1/4 cup butter in a baking pan. Bake 

at 350° for 20-25 minutes or until toasted, stirring 

frequently; set aside. 

In a large bowl, cream sugar and remaining butter 

until light and fluffy. Add eggs, one at a time, beating 

well after each addition. Stir in vanilla. Combine the 

flour, baking powder and salt; add to the creamed 

mixture alternately with milk, beating well after each 

addition. Stir in 1-1/3 cups of toasted pecans. 

Pour into three greased and floured 9-in. round 

baking pans. Bake at 350° for 25-30 minutes or until a 

toothpick inserted near the center comes out clean. 

Cool for 10 minutes before removing from pans to 

wire racks to cool completely. 

For frosting, cream butter and confectioners' sugar in 

a large bowl. Add milk and vanilla; beat until smooth. 

Stir in remaining toasted pecans. Spread frosting 

between layers and over top and sides of cake. Yield: 

12-16 servings 

 

 


