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God the Father is the per-
fect example for all earthly 
fathers. He is holy, just and 
fair, but his most outstanding 
quality is love: Whoever does 
not love does not know God, 
because God is love. (1 John 
4:8, NIV) God’s love motivates 
everything he does. Through 
his covenant with Abraham, 
he chose the Jews as his people, 
then nurtured and protected 
them, despite their frequent 
disobedience. 

In his greatest act of love, 
God the Father sent his only 
Son to be the perfect sacrifice 
for the sin of all humanity, Jews 
and Gentiles alike. The Bible is 
God’s love letter to the world, 
divinely inspired by him and 
written by more than 40 hu-
man authors. 

In it, God gives his Ten Com-
mandments for righteous liv-
ing, instructions on how to 
pray and obey him, and shows 

how to join him in heaven 
when we die, by believing in 
Jesus Christ as our Savior.

Accomplishments of
God the Father:

God the Father created the 
universe and everything in 
it. He is a big God but at the 
same time is a personal God-
who knows each person’s every 
need. Jesus said God knows us 
so well he has numbered ev-
ery hair on each person’s head. 
God set a plan in place to save 
humanity from itself. 

Left to ourselves, we would 
spend eternity in hell because 
of our sin. God graciously sent 
Jesus to die in our place, so that 
when we choose him, we can 
choose God and heaven. God 
the Father’s plan for salvation 
is lovingly based on his grace, 
not on human works. 

Only Jesus’ righteousness is 
acceptable to God the Father. 
Repenting of sin and accept-

ing Christ as Savior makes us 
justified, or righteous, in God’s 
eyes. God the Father has tri-
umphed over Satan. 

Despite Satan’s evil influence 
in the world, he is a defeated 
foe. God’s final victory is cer-
tain.

Strengths of
God the Father:

God the Father is omnipo-
tent (all powerful), omniscient 
(all knowing), and omnipres-
ent (everywhere). He is abso-
lute holiness. 

No darkness exists within 
him. God is just yet merciful. 
He gave humans the gift of free 
will, by not forcing anyone to 
follow him. Anyone who re-
jects God’s offer of forgiveness 
of sins is responsible for the 
consequences of their decision. 

God cares. He intervenes in 
the lives of people. He answers 
prayer and reveals himself 
through his Word (the Bible), 

circumstances, and people. 
God is sovereign. 

He is in complete control, 
no matter what is happening 
in the world. His ultimate plan 
always overrules humankind.

Life Lessons:
A human lifetime is not long 

enough to learn about God, 
but the Bible is the best place 
to start. While the Word itself 
never changes, God miracu-
lously teaches us something 
new about him every time we 
read it. 

Simple observation shows 
that people who do not have 
God are lost, both figuratively 
and literally. 

They have only themselves 
to rely on in times of trouble, 
and will have only themselves-
-not God and his blessings--in 
eternity. God the Father can be 
known only through faith, not 
reason. 

Unbelievers demand physi-

cal proof. Jesus Christ supplied 
that proof, by fulfilling proph-
ecy, healing the sick, raising 
the dead, and rising from death 
himself, but most people in his 
own time would not believe 
their own eyes.

Hometown:
God has always existed. His 

very name, Yahweh, means “I 
AM”, indicating that he always 
has been and always will be. 
The Bible does not reveal what 
he was doing before he created 
the universe, but it does say 
that God is in heaven, with Je-
sus sitting at his right hand.
Referenced in the Bible:

The entire Bible is the story 
of God the Father, Jesus Christ, 
the Holy Spirit, and God’s plan 
for salvation. 

Despite being written thou-
sands of years ago, the Bible is 
always relevant to our lives be-
cause God is always relevant to 
our lives.

God The Father
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“Just decide; what’s it’s gonna be, who you’re gonna be and you’re gonna do it, and then from that point, the universe will get out of your way.” - Will Smith”Page 2, The Black River Times

          

100% Pure Pharmacy • Drive Up Window

Keith A. Shelton, PD
200 North 10th Street • Poplar Bluff, MO 63901

573-686-7216 * Fax 573-686-7217
Website: medicineshoppe.com

From the Kitchen of
Laura L. Chatman

Marinated
Cucumbers,
Onions, and 

Tomatoes
Ingredients:

3 medium cucumbers, peeled and sliced ¼ inch thick
1 medium onion, sliced and separated into rings
3 medium tomatoes, cut into wedges
1/2 cup vinegar
1/4 cup sugar
1 cup water
2 tsp salt
1 tsp fresh coarse ground black pepper
1/4 cup oil
1 tsp chopped fresh mint (optional) 

Directions:
1. Combine all ingredients in a large bowl.
2. Toss well to mix.
3. Refrigerate at least 2 hours before serving.

Let’s see, I think you started 
when Madeline Murray O’Hare 
complained she didn’t want any 
prayer in our schools and we 
said, okay... 

Then someone said you bet-
ter not read the Bible in school, 
that’s the Bible that says “thou 
shalt not kill, thou shalt not 
steal, and, love your neighbor 
as yourself,” and we said, okay... 

Dr. Benjamin Spock said we 
shouldn’t spank our children 
when they misbehave because 
they’re little personalities would 
be warped and we might dam-
age their self-esteem. 

And we said, an expert should 
know what he’s talking about so 
we won’t spank them anymore... 

Then someone said teachers 
and principals better not dis-
cipline our children when they 
misbehave. And the school 
administrators said no faculty 
member in this school better 
touch a student when they mis-
behave because we don’t want 
any bad publicity, and we surely 
don’t want to be sued. And we 
accepted their reasoning... 

Then someone said, Let’s let 
our daughters have abortions if 
they want and they won’t even 
have to tell their parents and we 
said, that’s a grand idea... 

Then some wise school board 
member said, since boys will be 
boys and they’re going to do it 
anyway, let’s give our sons all 
the condoms they want, so they 
can have all the fun they desire, 
and we won’t have to tell their 
parents they got them at school. 
And we said, that’s another 
great idea... 

Then some of our top elected 
officials said it doesn’t matter 
what we do in private as long as 
we do our jobs. 

How Did This Happen?
And we said, It doesn’t mat-

ter what anybody including 
the president, does in private 
as long as we have jobs and the 
economy is good... 

And someone else took that 
application a step further and 
published pictures of nude chil-
dren and then stepped further 
still by making them available 
on the Internet. we said, every-
one’s entitled to free speech... 

And the entertainment in-
dustry said let’s make TV shows 
and movies that promote pro-
fanity, violence and illicit sex. 

And let’s record music that en-
courages rape, drugs, murder, 

suicide, and satanic themes... 
And We said, it’s just entertain-

ment and it has no adverse effect 
and nobody takes it seriously 
anyway, so go right ahead... 

Now we’re asking ourselves 
why our children have no con-
science, why they don’t know 
right from wrong, and why 
it doesn’t bother them to kill 
strangers, classmates or even 
themselves... 

Undoubtedly, if we thought 
about it long and hard enough, 
We could figure it out. I’m sure it 
has a great deal to do with... 

“We reap what we sow!!!”

1. I talk to myself, because 
sometimes I need expert ad-
vice.

2. Sometimes I roll my eyes 
out loud.

3. I don’t need anger man-
agement, I need people to stop 
making me off

4. My people skills are just 
find. It’s my tolerance of idiots 
that needs work.

5. The biggest lie I tell myself 
is, “I don’t need to write that 
down, I’ll remember it.”

6. When I was a child I 

thought nap-time was punish-
ment. Now it’s like a mini-vaca-
tion.

7. The day the world runs out 
of wine is just too terrible to 
think about.

8. Even duct tape can’t fix stu-
pid, but it can muffle the sound.

9. Wouldn’t it be great if we 
could put ourselves in the dryer 
for 30 minutes; come out wrin-
kle-free and three sizes smaller?

10. “Getting Lucky” means 
walking into a room and re-
membering why I’m there

As I Get Older I Realize:

When all the guns have been banned,
When all the words have been censored,
When all the history has been erased,
When all the freedom has been taken,
Only then will you discover why our
right to bear arms was so high on the list.
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“Hope never abandons you, you abandon it.” - George Weinberg June 2021, Page 3

Subscribe to the 
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Black River Times
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Cryptogram: A Better World
P XPJVYE HD LYHJVYE PL PLTVKE JK VKCM OD 
WPTU LKE P DPHC JK JPUY OD JVYEY, WOJ P 
IOHMHLI CHIVJ AVKDY CKFY DVKAD OD JVY APQ.
And here is your hint: A = W

Word Scramble and Cryptogram answer on page 10

Word Scramble: April

Seasoned Oyster Crackers

Ingredients
1 bag Oyster Crackers
1/4 cup butter,melted
3 tbsp Worcestershire
1 tsp garlic powder
1/2 tsp onion powder
1/2 tsp celery salt
2 tbsp lemon juice
1/4 tsp dried parsley

Instructions
Preheat oven to 250°F. Mix all ingre-

dients, but crackers. When combined, 
toss in crackers and stir then spread 
them out so they are in a single layer. 
Bake for 25-30 minutes. Enjoy.
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“A life spent making mistakes is not only more honorable, but more useful than a life spend doing nothing.” George Bernard ShawPage 4, The Black River Times

CHERRY
LEMONADE 
RHUBARB
SWEET
ICED TEA
CELERY
ITALIAN ICE
APRICOT 
PLUM 
PEACH

June Fruits
K. Khalid

 fruits that are ripe in June

Y L P E U N F Y V O T A M O T H
I C E C R E A M J L S R O S N P
X O A Z M I N E R A L S N S A F
H B C K W F D I B I P I Y Z R L
P B H O F A L L R T M R L U R H
A L F F N L U A A A E L I C U B
Y E U O S E D U T L T T Y C C B
V R M M B I Q I C I S C R H O C
K E Y E S O V I I A U S E I C T
L B R H L X S M L N G B L N B W
Y R R E B P S A R I Y E E I J S
Y A E I O A D Q F C J R C B N G
O B B P Z G O O S E B E R R Y R
V U L S W E E T I C E D T E A B
Y H U B M L E N E G I G S A H R
C R M U Q O Y O U J WW Z D H C

CHERRY LEMONADE RHUBARB
SWEET ICED TEA CELERY ITALIAN ICE
APRICOT PLUM PEACH
RADISH LOQUAT CURRANT
RIBS ZUCCHINI BREAD VITAMINS
BLUEBERRY COBBLER FRUIT SALAD
POPSICLE FIGS MULBERRY
ICE CREAM NECTARINE GOOSEBERRY
TOMATO RASPBERRY MINERALS

SUMMER FOODSMEXICAN CUISINE

Does anyone need an 
ark? I Noah guy.
What do you do when 
a sink is knocking at 
your door? You let that 
sink in.
A horse goes into a 
bar and the bartender 
says, “why such a long 
face?”
Why does Waldo wear 
a striped shirt? Be-

cause he doesn’t want 
to be spotted.
Did you hear about 
the venomous snake 
that died? It bit itself on 
the tongue.
What sound does 
a nut make when it 
sneezes? Cashew.
Why do bees hum? 
Because they don’t 
know the words.

What is the difference 
between two and 
three? One.
My dog used to chase 
people on a bike. It got 
so bad, I had to take his 
bike away.
If you were to clean a 
vacuum, would you be 
a vacuum cleaner?
What do you call a can 
opener that doesn’t 

work? A can’t opener.
A man tried to sell his 
guitar collection, but 
he couldn’t. Too many 
strings attached.
Why was the broom 
late for the meeting? 
It over swept.
What did one ocean 
say to the other 
ocean? Nothing, they 
just waved.

RADISH 
LOQUAT 
CURRANT
RIBS 
ZUCCHINI 
BREAD 
VITAMINS
BLUEBERRY 
COBBLER 
FRUIT SALAD

POPSICLE 
FIGS 
MULBERRY
ICE CREAM 
NECTARINE 
GOOSE-
BERRY
TOMATO 
RASPBERRY 
MINERALS

Across
3 Hand held Mexi-
can dish consisting 
of a corn tortilla filled 
with seasoned beef, 
topped with cheese, 
tomatoes, lettuce and 
onions.
6 A thin, flatbread 
used for burritos and 
soft tacos.
7 Flour tortilla filled 
with meats and chees-
es and cooked on a 
griddle.
9 Mexican soup made 
with tripe, broth, homi-
ny, lime, onions, cilan-
tro and red chili pep-
pers.
10 Popular on Tues-
days, this dish is made 
with a hard shell corn.
11 Flour tortilla filled 
with grilled meat, 
cooked onions & bell 

peppers topped with 
shredded cheese, to-
matoes, sour cream, 
lettuce and salsa.

Down
1 A thick, deep-fried 
flour tortilla filled 
with seasoned meat, 
cheese, guacamole, & 
tomatoes.
2 This Mexican 
Cheese Dip is made 
with a white cheese 
and spices, used as 
a topping for enchila-
das. (2 Words)
4 Taco condiment usu-
ally made with toma-
toes and hot peppers.
5 Heated tortilla chips 
covered with melted 
cheese.
8 Mexican fried turn-
over filled with savory 
meats, cheeses, to-
matoes and corn.

K. KHALID
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Across
3 Hand held Mexican dish 

consisting of a corn 
tortilla filled with 
seasoned beef, topped 
with cheese, tomatoes, 
lettuce and onions. 

6 A thin, flatbread used for 
burritos and soft tacos. 

7 Flour tortilla filled with 
meats and cheeses and 
cooked on a griddle. 

9 Mexican soup made with 
tripe, broth, hominy, 
lime, onions, cilantro and 
red chili peppers. 

10 Popular on Tuesdays, 
this dish is made with a 
hard shell corn . 

11 Flour tortilla filled with 
grilled meat, cooked 
onions & bell peppers 
topped with shredded 
cheese, tomatoes, sour 
cream, lettuce and salsa. 

Down
1 A thick, deep-fried flour 

tortilla filled with seasoned 
meat, cheese, guacamole, 
& tomatoes 

2 This Mexican Cheese Dip is 
made with a white cheese 
and spices, used as a 
topping for enchiladas. (2 
Words) 

4 Taco condiment usually 
made with tomatoes and 
hot peppers. 

5 Heated tortilla chips 
covered with melted 
cheese. 

8 Mexican fried turnover 
filled with savory meats, 
cheeses, tomatoes and 
corn. 

Answers on page 10



(25) Husbands, love you wives, even as Christ also loved the 
church, and gave himself for it; (26) That he might santifcy and 

cleanse it with the washing of water by the word.

Ephesians 5: 25-26 KJV

“Take chances, m
ake m

istakes. Th
at’s how

 you grow. Pain nourishes your courage. You have to fall in order to practice being brave.” - M
ary Tyler M

oore

1.) Who was the 
father of David?
a. Saul
b. Samuel
c. Jesse
d. Jonathan
2.) Whose name 
means ‘father of a 
great multitude’?
a. Abraham
b. Isaac
c. Jacob
d. Joseph
3.) Who was the 
father of Abra-
ham?
a. Terah
b. Methuseleh
c. Laban
d. Haran
4.) Whose father 
was prepared to 
sacrifice him on an 
altar?
a. Moses
b. Joshua
c. Isaac
d. Samson
5.) Who was the 
father of James the 
disciple?
a. Timothy
b. Paul
c. Zebedee
d. Joseph
6.) What national-

ity was Timothy’s 
father?
a. Jewish
b. Roman
c. Egyptian
d. Greek
7.) Who was the 
father of Saul?
a. Benjamin
b. Samuel
c. Kish
d. Elihu
8.) Who stole her 
father’s household 
gods?
a. Leah
b. Rachel
c. Naomi
d. Ruth
9.) Which of the 10 
commandments is 
‘Honor thy father 
and mother’?
a. 4th
b. 5th
c. 6th
d. 7th
10.) Under the Law 
of Moses, what was 
the punishment 
for hitting your 
father?
a. Imprisonment
b. Exile
c. Death
d. Flogging

Bible Quiz - Fathers

“Being strong means rejoicing in who you are, complete with imperfections.” - Margaret Woodhouse June 2021, Page 5
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“Nothing lasts forever, not even your troubles.” - Arnold H. GlasgowPage 6, The Black River Times

To learn how the Fed-
eral Reserve Bank 
works, refer to rule #11 
of the popular board 
game Monopoly.

Rule number 11: What 
if the bank runs out of 
money?

Some players think the 
bank is bankrupt if it 
runs out of money.

But no the bank never 
goes bankrupt. 

To continue play-
ing use slips of paper 

to keep track of each 
players banking trans-
actions. - until the 
bank has enough pa-
per money to operate 
again.

The banker may also 
issue NEW money on 
slips of ordinary paper.

The federal reserve 
bank is a private finan-
cial institution, and 
privately owned. And 
NOT a government or-
ganization. Maybe You 
already know that.

Federal Reserve

8:30 a.m. and 10:00 a.m. Every Sunday

Subscribe today to

The Black River Times
573 300-9575

The blood vessels are the 
part of the circulatory 
system that transports 
blood through-
out the human 
body. 
There are three 
major types of 
blood vessels: ar-
teries, veins, and capil-
laries.
Though blood vessels 
are relatively small, the 

network is amazingly 
long. 
In fact, if they were laid 

end to end, they 
would measure 
more than 60,000 
miles in length, 
the U.S. National 
Institute on Ag-

ing (NIA) calculates. 
That’s nearly two and a 
halt times around the 
Earth!

Your Blood Vessels

If you are for gun control, 
then you are not against 
guns, because the guru 
will be needed to disarm 
people. 

So it’s not that you are 
anti-gun. You’ll need the 
police to have guns to 
take away other people’s 
guns. 

So you’re very pro gun, 
you just believe that only 
the government (which 
is; of course, reliable, 
honest, moral and virtu-
ous...) should be allowed 
to have guns. 

There is no such thing as 
gun control. There is only 
centralizing gun own-
ership in the hands of a 
small, political elite and 
their minions.

—Stefan Molyneux

Gun Control

All across America 
a quiet rage is build-
ing against the assault 
upon American values. 

More so than ever in 
the history of America 
The concerns and pa-
tience of it’s people are 
being tested, tried and 
attacked by a group of 
Elitists that are hell-
bent on the destruction 
of this country.

Refuse to be silent.

Wake Up
America

5, 1968 - Bobby Kenne-
dy is assassinated.
6, 1933 - The first drive-
in theater opened in 
Camden, NJ.
10, 1752 - Benjamin 
Franklin flies a kite in a 
lightning storm and dis-
covers electricity.

14, 1775 - The US Army 
is formed.
18, 1983 -  Sally Ride be-
comes the first woman in 
space.
22, 1847 - Doughnuts 
are created.
23, 1860 - US Secret Ser-
vice is created.

This Day in June History...



“It’s not the size of the dog in the fight, but the size of the fight in the dog.” - A
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riffen
 
 

LORI 
JORDAN

Sometimes we can 
use a little guidance in 
our prayer life.
I know I can. 
I know it’s nothing 
hard. I know it’s just 
a conversation with 
God, my heavenly Fa-
ther. 
Well, I asked my dad 
a few years ago for 
some advice on pray-
ing. 
And I think he gave 
me some pretty good 
pointers. 
Some things I would 
never have thought of. 
Some things I thought 
of often, but never 
thought to include in 
my prayers. 
So, in celebration of 
my dad this Father’s 
Day, I’m sharing his 
words to me with you. 
When you pray . . . 
Ask for forgiveness. 
Thank God for your 
blessings, for answer-
ing prayers. 
And pray: 

“Lord, Bless me and 
my day. Keep your 
hand on me. 
Keep evil from me, 
and keep me from evil. 
Bless my loved ones 
and bless their day.
Keep your hand on 
them. Keep evil from 
them, and keep them 
from evil. 
Bless my church fam-
ily. 
Thank you for letting 
your Son die on the 
cross for my sins to 
save me. 
Bless my health, phys-
ical, financial, emo-
tional and spiritual.”
When you pray . . . 
Pray for God’s pres-
ence. Pray for the de-
sire to do God’s will in 
everything. 
Pray for the desire 
and ability to obey 
God’s laws and com-
mandments. 
Pray for the spread of 
God’s kingdom to the 
entire world. 
Pray for your children, 
for God to forgive 
them, to help them 
grow, to protect them,  
and to help them lead 
lives pleasing to Him.
But most importantly, 
just pray. 
It’s the best way to 
start (and end) your 
day.

GARNER CAR WASH
1590 W. Maud St.
Poplar Bluff, MO

We hand wash your vehicle!

PLANTING YOUR
SPRING GARDEN

For The Garden of Your 
Daily Living

Plant Three Rows of Peas
1. Peace of Mind
2. Peace of Heart
3. Peace of Soul

Plant Four Rows of Squash
1. Squash Gossip
2. Squash Indifference
3. Squash Grumbling
4. Squash Selfishness

Plant Four Rows of Lettuce
1. Lettuce Be Faithful
2. Lettuce Be Kind
3. Lettuce Be Patient
4. Lettuce Really Love
  One Another

No Garden is Complete 
Without Turnips
1. Turnip For Meetings
2. Turnip For Service
3. Turnip To Help One
  Another

To Conclude Our Garden 
We Must Have Thyme
1. Thyme For Each Other
2. Thyme For Family
3. Thyme For Friends

Water Freely With Patience 
And Cultivate With Love.

There Is Much Fruit In 
Your Garden Because You 
Reap What You Sow.

Coca-Cola Baby Back Ribs
Ingredients

1 rack of pork baby back ribs
12 oz. Coca-Cola
1/4 cup brown sugar
1 18 oz. bottle of barbecue sauce
salt and pepper to taste

Prepare Ribs
1. Spray the inside of the crock pot with non-stick 
spray or use a liner.
2. In a bowl add brown sugar, salt and pepper and 
mix together. Season ribs on both sides with mixture.
3. Wrap ribs around the inside of the crock pot.
4. Mix BBQ sauce and Coke together in a bowl. Pour 
BBQ sauce and Coke mixture over ribs and cook on 
low for 8-10 hours.

Caramelize Ribs
1. If you like your ribs to be caramelized follow these 
easy instructions.
2. Spray the inside of the crock pot with non-stick 
spray or use a liner.
3. Season the ribs to taste with salt and pepper. Wrap 
ribs around the inside of the crock pot. Pour Coke 
over ribs and cook on low for 8-10 hours.
4. Carefully transfer the ribs to an oven safe pan lined 
with aluminum foil.
5. Brush BBQ sauce over the ribs using a basting 
brush and put under broiler until they become cara-
melized. (Be sure to keep checking it as it doesn’t 
take long to do)
6. Remove and Enjoy some fall off the bone delicious 
ribs!

“If you want to make your dreams come true, the first thing you have to do is wake up.” - J.M. Power June 2021, Page 7
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 AGEE COMMUNITY CLUB

The Agee Community 
Club met at Godfather’s 
Pizza on May 10th, 
2021. Club president 
Cathy Womack was 
this month’s hostess, 
and opened the meet-
ing with the ladies re-
peating the club motto, 
“When the heart is full 
of love, the world is full 
of beauty”, then offered 
the invocation. 

Devotional was read 
by Nickey Orton from 
1st Thessalonians 4:15-
18 about the day of the 
Lord. 

Jeanie Figgins gave 
the secretary and trea-
surers reports, there 
was no old or new busi-
ness. Figgins will be 
hostess in June. Our 
guest this month was 
Jenny Dobbs. 

Roll call was answered 
with talking about the 
important things that 
have happened to you 
in May. 

Nadine Johnson gave 
a lesson on the different 
types of African Violets, 

and gave each lady a 
folder with growing in-
formation about them. 

Readings from the 
Black River Times; 
Womack read, “What 
money can buy”; John-
son read, “It’s your 
Mother”; Figgins read, 
“Dandelion facts”; Orton 
read, “It’s my Mother”; 
Dobbs read, “Every-
body’s in line”, and men-
tioned that she remem-
bered her family making 
a dandelion jelly. 

Figgins looked it up 
and it is true, that dan-
delion jelly is possible to 
make. Womack read a 
poem from belated hon-
orary club member Orel 
Smiths book of poetry 
titled, 

“Keep on Going”. 
Door prize was won 
by Figgins. Magazines 
were exchanged and 
the ladies dismissed 
with the club collect, “Be 
Still and Know that I am 
God”, Psalms 46:10.  

Jeanie Figgins,
 Reporter

“Insanity is doing the same thing over and over again, but expecting different results.” - Albert EinsteinPage 8, The Black River Times

 CANE CREEK COMMUNITY CLUB
With sunny skies and 

warmer weather, Cane 
Creek Community Club 
met at Wilma Rain’s 
home on May 12 at 1:30 
p.m.  Glenda Phillips, 
president, called the 
meeting to order wel-
coming those present.  

Marie Box gave the 
opening prayer followed 
by the Pledge of Alle-
giance.  

Members recalled one 
of the early meals they 
had cooked with some 
recalling the first meal 
they cooked for their 
husband.  

Nancy’s Wujicks’ de-
votional was from BE-
SIDE STLL WATERS 
entitled “Multiplying 
Kindness.”  We were 
reminded to take time 
for others even when 
we don’t feel like it, or 
when we think we are 
too busy.

Glenda’s program was 
“How to Find Joy in Your 
Everyday Life.”  Even 
when life feels awful, a 
few simple tactics can 
help find joy again.    

Some of the ways to 
find joy in your life are 
to look for meaning, 
make room for passion, 
step outside your com-
fort zone, confront your 
past, and reconnect with 
nature.

 The devotional and 
program challenged us 
to perform random acts 

of kindness.  Glenda 
distributed cards to use 
when we do any kind-
ness acts—“I hope this 
brightens your day.” 

The business meeting 
followed, and included 
reporting that Katherine 
Bryant had delivered the 
handmade quilt to Sleep 
in Heavenly Peace. 

This group makes 
beds for children with 
love, and the quilt will 
wrap someone in love 
as well.

Wilma will serve as 
vice-president, and Ma-
rie will be treasurer.

Ideas for a memo-
rial for Ruth Anderson, a 
long-time member who 
recently died, were dis-
cussed.  Plans will be 
finalized next month.

Cleaning supplies for 
Recycling Grace will 
be brought to the next 
meeting.

The next meeting will 
be June 9 at Wilma’s 
home at 1:30 p.m.  Ma-
rie will give the devotion-
al, and Wilma will give 
the program.  Roll call 
will be telling something 
about your wedding.

The meeting was 
closed by repeating the 
club collect.  “Let us take 
time for all things; make 
us to grow calm, serene, 
and gentle.”

 Nancy Wujcik, 
 Reporter

From 
Sunny Skidmore 

at KLID radio
According to Dr. Norm 
Shealy, M.D.,
He was a guest Mon-
day on the Vincent Fi-
nelli Show — 5 to 7 p.m. 
Monday through Friday 
on KLID AM 1340 Radio
A caller asked Dr. Shealy 
about atypical fibrilla-
tion and his answer was: 
most likely you’re defi-
cient in magnesium (ci-
trate or chloride).
I called the show later 
and this is what he said.
Put a tablespoon of mag-
nesium in a quart of wa-
ter, shake it, and if you 
don’t have a sprayer, 
take a handful or you can 
soak a washcloth and put 
it on the outside of your 
body, legs, arms etc.
Vince said he puts his on 
the outside of the body 
by his heart.
He says you should see 
a difference in 2 or 3 
days. Since you’re defi-
cient you have to keep it 
up. The USA’s soil is low 
in magnesium in most ar-
eas.
If you use magnesium 
citrate, you could use it 
straight or add water if 
it’s kind of streaky.
The above information does not 
replace the advice of your doctor
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For the filling:
8 large fresh peaches, peeled,
pitted and sliced 
1/3 cup organic brown sugar
1/3 cup organic sugar 
1 tsp lemon juice
2 tsp corn starch 
1/2 tsp cinnamon 
1/4 tsp nutmeg
For the topping:
1 1/2 cups all purpose flour 

1/3 cup organic brown sugar
1/3 cup organic sugar 
1 1/2 tsp baking powder
1 stick earth balance® butter, cut 
into small pieces
1/3 cup boiling water 
1/2 tsp salt

Additional topping:
4 tsp organic sugar
1 1/2 tsp cinnamon

Preheat oven to 425° Peel, remove pits and slice peaches. Add to large 
mixing bowl. Sprinkle brown sugar, sugar, cinnamon, corn starch, lemon 
juice and nutmeg over peaches. Stir until peaches are coated. Pour into an 
ungreased 9 x 13 baking dish. 

Bake for 10 minutes, then remove from oven. In a medium mixing bowl, 
whisk flour, sugar, brown sugar, baking powder and salt together. Using a 
pastry blender, mix butter into flour mixture and blend until mixture becomes 
crumbly. 

Pour in boiling water and stir until combined. Spoon mixture over peaches 
and spread gently making sure to cover the peaches. In a small bowl, mix 
organic sugar and cinnamon together and sprinkle on top of the cobbler. 
Bake for approximately 35 minutes, or until topping is golden brown. 

Top with dairy-free vanilla ice cream (or ice cream of your choice). Best 
served warm. Enjoy!

Peach Cobbler

No Bake Snowflake Cookies

Best Muffins Ever
1 (18.25-ounce) package yellow 
cake mix
1/3 cup vegetable oil 
3 eggs
1 (8-ounce) can crushed pineapple, 
well drained with juice reserved

1 teaspoon ground cinnamon 
1 ripe banana, cut up
3/4 cup chopped walnuts, divided
1/2 cup chopped maraschino
cherries, well drained, divided

Irish Potato Pie

“You can’t write a script in your mind and then force yourself to follow it. You have to let yourself be.” - Chimamanda June 2021, Page 9

Crush graham crackers into fine crumbs. I suggest using a food processor 
because you want the crumbs, almost like sand. In a large bowl, mix your 
graham cracker crumbs, cream cheese, and sprinkles. You can put in as 
few sprinkles or as many as you like, just be sure to save some for the end. 

Mix until thoroughly combined into a dough consistency. You will probably 
need to use your hands! Roll dough into approximately 1 inch round balls. 
Press down to flatten into a cookie shape. 

Decorate with your remaining sprinkles, pressing them gently into each 
cookie. Place your cookies into the refrigerator to set.They will not be hard, 
but will have an almost cookie dough like consistency. 

Store them in the refrigerator.

Preheat oven to 350 degrees F. Coat 18 muffin cups with cooking 
spray. In a large bowl, combine cake mix, oil, pineapple, eggs, and 
cinnamon. 

Add enough water to reserved pineapple juice to make 1/2 cup; 
add it to bowl then beat with an electric mixer until mixture is thor-
oughly combined. 

Stir in banana, 1/2 cup walnuts, and 1/4 cup cherries; mix well then 
pour into prepared muffin cups. Sprinkle with remaining nuts and 
cherries. Bake 22 to 25 minutes.

1 sheet frozen puff pastry, thawed
4 tbsp butter
7 thick sliced bacon, chopped
5 potatoes (4 large), peeled and 
sliced thin

1 onion, peeled and sliced thin
1 tbsp fresh dill
1/2 cup heavy cream
Salt and Pepper
Chive for garnish

1. Preheat the oven to 350 degrees F. Place the thawed puff pastry in a 8-9 
inch tart pan and crimp the edges. Remove the excess dough and piece it 
along the rim if needed to make the rim even in some places. Refrigerate the 
crust until ready to fill.
2. Place the butter and bacon in a large skillet over medium-high heat. Sauté 
until the bacon is crispy then toss in the onions, followed by the potatoes and 
dill. Season with 1/2 teaspoon salt and 1/4 teaspoon ground pepper. Gently 
stir 3-5 minutes,to mix the onions and potatoes and coat in bacon grease. 
(The potatoes don’t need to be cooked through.) Then spoon the mixture 
into the crust and drizzle with heavy cream.
3. Bake on the low rack in the oven for 35-45 minutes, until the potatoes are 
fork-tender and the crust is golden. Rest for 10 minutes, then sprinkle with 
chopped chive and cut.

2 cups crushed graham crackers - 
about 12 full sheets

3/4 cup cream cheese
snowflake shaped sprinkles
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KOKS 89.5 FM PROGRAM SCHEDULE

Monday –Friday Daily Programs:

   6:30-7:00 AM Focus on the Family/Jim Daly

   7:00-7:30 AM Thru the Bible/J. Vernon McGee        

   7:45-8:00 AM Enjoying Everyday Life/Joyce Meyers   

   8:00-8:30 AM Turning Point Daily/David Jeremiah  

  10:00-1:00 PM Live DJs/Community News/Song & Prayer Requests   

  1:30-1:34 PM Schlafly  Report   

  3:00-4:00 PM Endtime Ministries/Irvin Baxter   

Monday Programs:

   5:00-5:30 PM  Lynn Oak General Baptist Church/Stephen Watkins

   6:00-8:00 PM  The Ron Fowler Get Together Hour  

Tuesday Programs:

   9:00-9:15 AM Straight Paths Bible Church

   6:00-7:00 PM  2 Girls Bluegrass Program/Ann McAllister & Sandy Taurone 

Wednesday Programs:

   5:00-5:30 PM  Heart of Worship/Amadia Wright

   5:00-5:30 PM  Frontline Evangelism/Tom Perren

   6:00-6:30 PM  Lynn Oak General Baptist Church/Stephen Watkins  

Thursday  Programs:

    9:00-9:15 AM  Straight Paths Bible Church/Mike Miller

    1:00-1:15 PM  To God be the Glory/Rose Hayes

    1:15-1:30 PM   Saved by Grace/Curtis Hayes

    5:45-6:45 PM   Homespun Gospel Hour/Ron Fowler

    6:45-7:00 PM   Lenzee Program/L Zaidel

Saturday Programs:

    3:00-3:15 PM   Mrs. G (Children’s Program)

1. c   
2.  a  
3. a  
4. c   
5. c   

6. d   
7. c  
8. b  
9. b  
10. c

BIBLE QUIZ 
ANSWERS

DAD
SUMMER

JUNE
PAPA

PA
FATHER’S DAY

DDAY
POP
UTAH

OMAHA
HERO
FLAG

PADRE
PAPPY

BELMONT
NEW YORK

HORSES
RACING
PARENT
FATHER

SCRAMBLE
ANSWERS

“Creativity has more to do with the elimination of the inessential than with inventing something new.” - Helmut JahnPage 10, The Black River Times

KOKS 89.5 Program Schedule

Poplar Bluff Square at the Rear of the Parking Lot

CRYPTOGRAM ANSWER
A father is neither an anchor to hold us back 

nor a sail to take us there, but a guiding 
light whose love shows us the way.K. KHALID
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Across
3 Hand held Mexican dish 

consisting of a corn 
tortilla filled with 
seasoned beef, topped 
with cheese, tomatoes, 
lettuce and onions. 

6 A thin, flatbread used for 
burritos and soft tacos. 

7 Flour tortilla filled with 
meats and cheeses and 
cooked on a griddle. 

9 Mexican soup made with 
tripe, broth, hominy, 
lime, onions, cilantro and 
red chili peppers. 

10 Popular on Tuesdays, 
this dish is made with a 
hard shell corn . 

11 Flour tortilla filled with 
grilled meat, cooked 
onions & bell peppers 
topped with shredded 
cheese, tomatoes, sour 
cream, lettuce and salsa. 

Down
1 A thick, deep-fried flour 

tortilla filled with seasoned 
meat, cheese, guacamole, 
& tomatoes 

2 This Mexican Cheese Dip is 
made with a white cheese 
and spices, used as a 
topping for enchiladas. (2 
Words) 

4 Taco condiment usually 
made with tomatoes and 
hot peppers. 

5 Heated tortilla chips 
covered with melted 
cheese. 

8 Mexican fried turnover 
filled with savory meats, 
cheeses, tomatoes and 
corn. 



“Th
ere is no greater beauty or charm

 than w
hat w

e can find in nature.” - Todd Rom
ano

Poplar Bluff, MO 63901
573-785-2023

Walmart Supercenter is next to us!
We Accept Most Major Credit Cards

Sew Much More
...one stitch at a time

Store hours:

Tue – Fri 10-5

Sat          10-2

Closed Sun – Mon

1103 Cherry Street

Poplar Bluff, MO 63901

(Across from Walmart on Cherry)

573-727-9898 

Text 573-727-4198

Owner:  Myra Knight

sewmuchmore4u@att.net

We offer

Fabric, notions, supplies for

embroidery, quilting, & sewing, 

customized classes,

customized sewing & 

alterations

“Character consists of what you do on the third and fourth tries.” - James A. Michener June 2021, Page 11

Morgan’s sMall EnginE

2080 County Road 275 Phone (573) 989-3204
neelyville, Mo 63954 Fax (573) 989-3205

Emmett Morgan

NOW OPEN IN NEELYVILLE MISSOURI
a Full service Lawn and Garden

Equipment Repair and Parts Dealer
ExMark and Husqvarna Dealer

Able to service
Briggs and Stratton, Kohler, Kawasaki,

and other brands of equipment
17 Years of Experience

Continued from the May 2021 Black River Times
“That’s OK.” Ronnie replied. He paid the lady, grabbed 

the lid filled with those confectionary delights and 
marched out the door. Crossing the street, he com-
mented, “Let’s get home! Everyone’s waiting.” The sum-
mer heat had turned the sedan into an oven. 

As we got in, he said, “Roll down your window.” I hap-
pily complied. He slid the prized package between us, 
cranked up the Chevy and took off. The breeze was re-
freshing as we headed for home. My mouth watered! I 
couldn’t wait to dig in. We sped down the highway and 
then turned off onto a back road. 

“This isn’t the way home!” I chirped. “It’s a shortcut.” 
he responded warmly. With that, he massed the gas 
pedal to the floor. It felt like light-speed as we zoomed 
down the road! Suddenly his expression became stern. 
He instructed, “Grab the bottom of the seat and the do-
nuts!” I had no idea what he was talking about. 

Excited and confused, I thought, “The bottom of the 

Raised Glazed Donuts (Stuck Up!) By Michael L. Alumbaugh
seat? Where? . . . and why?” But it was too late. 

Straight ahead of us and coming fast was an elevated railroad 
crossing! Ronnie had the steering wheel to keep him in place, 
but not me. 

The car shot up the grade, thumped the rails and went air-
borne for a few seconds, with me and the donuts floating to-
ward the ceiling. We lofted, then descended, and slammed 
down hard into the roadbed. I flew to the top of the car, 
slammed my head into the roof, and crashed back into the 
seat! I saw stars! 

Trying to regain my bearings, I rubbed my head and looked 
over at Ronnie as we continued racing down the road. “I told 
you to hang on to the bottom of the seat!” he said and snick-
ered. 

Excitedly, I looked down to where the lid had rested. Still in 
place, I gave a sigh of relief. But wait, some of the donuts were 
missing. Startled, I asked, “Where are the donuts?” He glanced 
around quickly and then looked up. 

Fastening his sight back to the road, he retorted, “You dum-
my! I told you to hang onto the donuts. They’re stuck to the 
roof!” I turned my gaze to the top of the car and there they 
were, glued to the cloth headliner by their icing. 

What a mess! Hitting a washboard area of the road, the vi-
bration began loosening the donuts from the fabric. Sprinkles 
and drips of white icing began pouring back into the box and 
seat below. And we had no napkins! “Well, get them down 
and back into the box!” A couple dropped back in. I caught as 
many as I could with the sticky masses clinging to my fingers. 
Carefully I rearranged them in the lid, licked my fingers and 
reached for the rest. 

The remaining ones had to be peeled off leaving their gooey 
remnants of icing on the ceiling. My head had stopped throb-
bing by the time we swung into our driveway. Ronnie deliv-
ered the mangled treats to the kitchen table, and disappeared. 

He probably grabbed a wet cloth and raced back to his car 
to clean up the mess before the sugar solidified. The rest of the 
morning was a blur. 

I don’t think I ate one donut, and who knows what happened 
to the rest of them. But one thing is certain: now, every time I 
see a glazed donut, I smile.



Assistance and Food Pantry
Open Mon-Fri 11:00 am - 12:00 pm

Hours of Operation
9:30 am to 4:00 pm
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God Bless the 
USA


