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November 2026



SUN MON TUE WED THU FRI SAT

1
Communion

2 3 4 5
Happy
Birthday,
Brooke
Jones!

6 7

8
Parent/Child
Dedication
(Both
Services)

9
Happy
Birthday,
Patricia
Beaty!

10 11
Veteran’s
Day
Chuch Office
CLosed

     13
Women’s
Ornament
Exchange
7-8:30pm

14

15
Doughnut
Sunday
Shoebox
Dedication
First Step
Class 9:30am

Happy
Birthday, 
Jon Cook!

16 17 18 19
Retiree
Gathering &
Potluck
10:30am
Happy
Birthday,
Samantha
Ott!

20 21
Happy
Birthday,
Kristen Allen!

22
2027 Budget
Presentation

Baptism

Church
Christmas
Decorating
5-7pm

23 24`
Happy
Birthday,
Kenzie
Pohlmeier!

25 26 27 28

29 30

november

Church Office Closed



Sunday School Lessons

THE GOSPEL PROJECT

11/1/26       Solomon Became King                            1 Kings 2-3

11/8/26       Solomon Built the Temple                       1 Kings 6-8

11/15/26     Solomon Thought About Life             Ecclesiastes 1

11/22/26     The Queen of Sheba Visited Solomon    1 Kings 10

11/29/26     Wisdom of God’s People                  Proverbs 1; 3-4

                                                                                                               

King Solomon

Scripture

Big Picture Question & Answer

“Don’t be wise in your own eyes; fear the Lord and turn
away from evil.” Proverbs 3:7

What does God know?
God knows everything about the past, present, and future.







SATURDAY | DEC 5 | 1-3PM



Dark Chololate Pumpkin Truffles

Ingredients
⅔ cup reduced-fat cream cheese
½ cup cnfectioners’ sugar
⅔ cup canned pumpkin
1 tsp pumpkin pie spice
1 tsp vanille extract
2 ¼ cups crushed reduced-fat graham crackers

Directions
1.In a small bowl, beat cream cheese and

confectioners’ sugar until blended. Beat in pumpkin,
pie spice, and vanilla. Stir in cracker crumbs.
Freeze, covered, 20 minutes or until firm enough to
shape.

2.Shape pumpkin mixture into 1-in. balls; place on
waxed paper-lined baking sheets. Freeze 20
minutes or until firm.

3. In a microwave, melt chocolate; stir until smooth.
Dip truffles in chocolare; allow excess to drip off.
Return to baking sheets; refridgerate until set. Store
in airtight containers in the fridge.
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