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Happy Valentine’s Day
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February Holidays

Dear Friends,

 We are so excited to invite you to the annual Men’s Conference at Tallapoo-
sa. It will take place Saturday, Feb. 26, 2022, at the First Southern Baptist Mission 
Center in Tallapoosa, Missouri.
 Our theme for this year: “Prepare to meet thy God – Amos 4:12.” There 
will be two sessions, beginning at 8 am. Doors will open at 7:30 am, where donuts, 
coffee, milk, and juice will be available. Our conference leader this year is Bro. Kim 
Bridges of Marmaduke, Arkansas and music led by Unshaken Worship of Risco, 
Missouri. Then at noon a meal will be prepared and served by the men & ladies of 
our church.
 This will be a glorious day! Please bring your sons & friends to experience 
God in a real, positive & personal way. There will be dynamic preaching, inspira-
tional music & sharing what God has done for you! Our prayer is for God to stir 
our hearts for true genuine revival and renewal this year.
 There is no admittance fee; however, a love offering will be taken. Please 
contact our pastor on or before Friday, Feb. 11, so adequate food may be prepared 
at: 573-379-0265.
 We are excited to announce our new ministry (The Blessings Closet). We 
will be collecting personal hygiene items to distribute to those in need in and 
around our community. If you would like to donate items such as – shampoo, 
soap, toothpaste, deodorant, etc., it would be much appreciated. As always, we 
would like to thank you for your overwhelming support in this mission!
Looking forward to worshipping with you, 

Sincerely,
Men of the First Southern Baptist Church of Tallapoosa

Annual Men’s Conference 
at Tallapoosa, MO

BLT Soup
8 slices bacon (crisply cooked)
28 oz can of crushed tomatoes
14.5 oz chicken broth
15 oz white beans (cannellini or navy)
1½ tsp Italian seasoning
2 tsp Balsamic vinegar
1 cup leaf lettuce (shredded)
¼  cup fresh basil (thinly sliced)

Coarsely crumble bacon & set aside. In 2-quart 
saucepan, stir together tomatoes, broth, beans 
and seasoning. Bring to a simmer; stir in vinegar. 
In small bowl, toss together lettuce & basil. Ladle 
soup into large soup plates or bowls; garnish 
each serving with crumbled bacon and lettuce & 
basil.

American Heart Month
Black History Month
National Embroidery Month
Spay/Neuter Awareness Month
National Bird Feeding Month
National Cherry Month
Humpback Wale Awareness Month
National Grapefruit Month
Bike to Work Month
National Bake for Family Fun Month

1 Chinese New Years 
2 Ground Hog Day
3 Feed the Birds Day  
4 Winter Olympics begin
5 National Weatherman's Day
11 Make a Friend Day
14 National Organ Donor Day
     Valentine's Day
17  Random Acts of Kindness Day
20 Love Your Pet Day
     Winter Olympics end
28 National Chili Day

“You are never too old to set another goal or to dream a new dream.” — Malala Yousafzai
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Cryptogram: Winter

3 TBSP Butter
1  10.5 oz pkg Mini Marshmallows
5 Cups of Honey Nut Cheerios 
1 cup of M & M’s 
½  cup of Creamy Peanut Butter
non-stick cooking spray
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Cheerios Treats With Peanut Butter

Spray spatula, bowl, and 13 x 9 in. pan with nonstick cook-
ing spray. In a large mixing bowl add cereal, peanut butter, 
& M&M’s, & set to the side.  Place butter & marshmallows 
in a large microwave-safe bowl. Microwave, uncovered, on 
high for 1-2 minutes or until melted.  Pour melted mixture 
into Cheerios cereal, peanut butter, & M&Ms.  Mix gently 
but well. Spoon into a greased 13 x 9-in. pan; press down 
gently. Cool slightly before cutting.

The people who walked in dark-
ness have seen a great light; 

on those who lived in a land of 
deep shadow a light has shone. 

For the yoke that was weighing 
upon them and the burden upon 

their shoulders, thou hast 
broken in pieces O God.  

~ Isaiah 9:2, 4
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What did the stamp say to the envelope on Valentine’s 
Day? “I’m stuck on you!”

What do farmers give for Valentine’s Day? Lots of hogs 
and kisses.

What kind of flowers should you not give on Valentine’s 
Day? Cauliflowers!

What did the boy squirrel say 
to the girl squirrel on Valen-
tine’s Day?  “I’m nuts about 
you!”

What did the girl squirrel say 
back to the boy squirrel on 
Valentine’s Day?  “You’re nuts 
so bad yourself!”

Knock, knock.
Who’s there?
Peas.
Peas who?
Peas be my Valentine!

What did one watermelon say 
to the other on Valentine’s 
Day? You’re one in a melon!”

How did the telephone pro-
pose to his girlfriend? It gave 
her a ring!

What do you call two birds in 
love? Tweethearts!

Why are artichokes so 
beloved? They’re known for 
their hearts.

Q: Where do ill groundhogs go? A: The hogspital

Q: What do you call a groundhog who drives in the cen-
ter of the road?  A: A road hog.

Q: Why was Phil kicked off the Punxsutawney soccer 
team?  A: For being a ball hog.

Q: What did Peppermint Patty ask Charlie Brown when 
they needed to start a campfire?  A: Where’s the wood, 
Chuck?

 ’

“Life is the flower for which love is the honey.”-Victor Hugo



“Love is the whole thing. We are only the pieces.”-Rumi February 2022, Page 5

Bible Quiz

   The Power of Words  
  The Bible states in Proverbs 15:13, that we hold the power of life 
and death in the tongue.  “A merry heart makes a cheerful counte-
nance, But by sorrow of the heart the spirit is broken. ~ Proverbs 15:13”.  

  Words have power and to really understand the power of words, 
we must change the way we talk.  We should be bold and confident in 
our speech.  We need not be fearful.  How we choose to communicate 
with one another does affect us and those around us.  Fearful talk 
affects us all negatively.  

  Try asking God for help.  “Lord, show me the way and give me 
the means to change the manner in which I talk.  Please give me the 
strength to identify bad habits and the ability to overcome them.  Help 
me choose to be more positive in thought, speech, and spirit.  Amen.

Peace I leave with you, my peace I give unto you: not as the 

world giveth, give I unto you. Let not your heart be troubled, 

neither let it be afraid.

John 14:27 KJV

1. Who was Abraham’s wife?
A.  Sarah
B.  Leah
C.  Rachel
D.  Rebekah

2. Before being 
deceived, how many years had 
Jacob planned to serve in order to                         
marry Rachel?
A.  14
B.  7
C.  None of these
D.  3

3. What did Joseph accuse his 
brothers of stealing?
A.  7 pieces of gold
B.  10 pieces of silver
C.  A silver cup
D.  A golden cup

4. What 2 sons of Jacob slew 
all the males in the city of  
Hamor?
A.  Ephraim & Daniel 
B.  Asher & Reuben
C.  Judah & Benjamin
D.  Simeon & Levi

5. Where was Joseph finally 
buried?
A.  Kadesh
B.  Hebron
C.  Bethel
D.  Shechem

6. Who sat on the pale horse of 
Revelation 6?
A.  Death
B.  Belial
C.  Treachery
D.  Man of Sin

7. He who sat on the white horse 
came forth to do what?
A.  Bring famine
B.  Conquer
C.  Kill
D. Teach

8.When the 6th angel sounded 
the trumpet, the ‘3rd part of men’ 
were killed by?
A.  Fire,  hail & boils
B.  Fire, smoke & hail
C.  Fire, smoke & brimstone
D.  Water, fire & hail

9.What is described as having 
teeth of iron and nails of brass?
A.  The little horn
B.  God’s judgments
C.  The Egyptians
D.  Daniel’s fourth beast

 10. Who said she dwelt with 
‘prudence’?
A.  Bathsheba
B.  Wisdom
C.  Queen of Sheba
D.  Love
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• Honey Bees have 5 eyes: 2 large compound eyes and 3 small simple eyes.
• Honey Bee queens lay 1,500 eggs a day.
• A single bee makes 1/12 teaspoon of honey in its entire lifetime. A 
• typical little 12-ounce honey bear squeeze bottle takes 864 bees to make 

all the honey that goes inside it.
• Bees flap their wings 190 times a second. That’s over double the 70 times 

a second the hummingbird flaps its wings.
• A honey bee flies 15 miles per hour.
• Honey bees keep the inside of their hives at 93°F.   If  it’s cold outside, all 

the bees vibrate their bodies and create body heat to warm up their hive 
to 93°F, and when it’s hot outside, they flap their wings like fans to create 
a breeze and cool it off.

• Honey bees never sleep!
• It takes approximately 1,100 bee stings to be fatal to a healthy adult hu-

man.
• Honey bees are the only insect that produces food for humans to eat.
• Honey bees pollinate approximately 80% of all vegetables, fruit and seed 

crops in the USA.

Herbert Hoover, the 31st president, 
had an opossum as a pet. 

Calvin Coolidge, the 30th president, 
had a raccoon named Rebecca that 

he walked on a leash.

As it is written:  “For your sake we face death all day long;  we are considered as  
sheep to be slaughtered. In all these things we are more than conquerors through 
him who  loved us.  For I am convinced that neither death nor life, neither 
angels  nor demons, neither the present nor the future, nor any powers, neither  
height nor depth, nor anything else in all creation, will be able to separate us from 
the love of God that is in Christ Jesus our Lord.  In all those things:  hardship, trou-
ble, famine, exposure, threats, or violence, we are "more than conquerors through 
Christ who loved us.  Romans 8:36-39
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“All you need is love. But a little chocolate now and the doesn’t hurt.”- Charles M. Schulz February 2022, Page 7

2 TBSP vegetable oil
6 skinless, boneless chicken breast halves
½ cup teriyaki basting sauce
½ cup Ranch-style salad dressing
1 cup shredded Cheddar cheese
3 green onions, chopped
¼ cup bacon bits
 

Preheat oven to 350 degrees F. In a large skillet, heat oil over medium-

high heat.  Add chicken breasts, and saute 4 to 5 minutes, each side, 

until lightly browned. Place browned chicken breasts in a 9 x 13in. 

baking dish.  Brush with teriyaki sauce, then spoon on salad dressing.

Sprinkle with cheese, green onions and bacon bits. Bake for 25 to 35 

minutes, or until chicken is no longer pink and juices run clear.

ANNIVERSARY CHICKEN

Kitchen Corner

I   feel like I should share this story every year - may-
be it will help someone in some way.

  My mom died on March 2, 2012 from Small Cell 
Lung Cancer.  I went alone for a surprise visit on January 
17th to see her in Missouri.  Mom was acting a little odd 
that day, my sister who lived next door called my dad. He 
talked to mom and she didn’t seem too off.
  It was a long day as my father had been away all 
day picking me up as the airport was 3 hours away. (Since 
it was a surprise, he told her he was visiting his brother.)  

  She was used to him being at home all day since he had retired from 
over the road truck driving.  She often had migraines and we attributed 
anything odd to that. Even when she didn’t immediately recognize me when 
I walked in.  (In fact her headaches had gotten worse and blood pressures 
had gone up and up (even to 200s over 100s!) and her doctor kept increas-
ing her BP meds. No CT or MRI!!)
  She seemed better later that evening. Her headache went away.  We 
thought all was well.  The next morning we quickly realized it was not. She 
thought she was at MY house in NC. My sisters, my dad and I took her to the 
ER, suspecting a stroke. The ER doctors suspected that as well.  Then we 
found out it was a 5cm (about 2 inches) brain tumor on the right side.
We were immediately sent to a teaching hospital in St. Louis near the air-
port where my father had picked me up less than 24 hours earlier.

    There, we were told,  “Well, you know she had a mass the size of a 
grapefruit, pretty much the entire lower half of her left lung, and a 1cm tu-
mor on the left side of her brain.”  No. No, we DID NOT KNOW.
And little spots on her thyroid, pancreas, liver, lymph nodes - but "we're not 
concerned about those."
  I was furious - what about all those lung x-rays she had? They were 
all clear! "Might have been hiding behind a rib" was all they could say.
I knew that night what they were going to tell us her diagnosis was. I had 
read enough to know. I shared my thoughts with my sisters. The next day, 
on January 19, my father's birthday, a doctor pulled up a chair and looked 
directly at my mother (who really had no clue what was going
         Continued on page 8

*NOTE - If you are not in ABSOLUTE IMMINENT danger, take at least 20 minutes 

to  call someone you know for a recommendation.  I wish we had.
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going on - at least to us it appeared that way) and said, "Mary, 
you know you have Lung Cancer that has metastasized to your 
brain, right?"
  I will never forget the look on my dad's face at that mo-
ment. That's how we first heard the C word. She had surgery on 
January 20th to remove the larger of the two brain tumors.
*****NOTE - surgeons want to operate. That's what they do. 
Get more than one opinion!
  The type of brain tumor my mother had should not have 
been operated on (this is what the oncologist we were referred 
to after the hospital expressed with what I can only explain as 
complete disbelief on her face).  It was like breaking open a 
beehive and the bees swarmed all over her brain.  So she had to 
have full brain radiation.  She also couldn't believe my mother's 
doctor never did an MRI even though she had terrible head-
aches and super high blood pressure.
  She was sent home January 24th. We were told 1/2 
hour before we left that it was Non-Small Cell Lung Cancer, 
Adenocarcinoma.  I was grateful, as happy as you can be about 
a cancer diagnosis. I had asked all the questions I had prepared 
for that diagnosis, happy that it was not the one I thought it 
would be.  But as I was pulling the truck around to pick up mom 
and dad, a nurse came in and told my dad the pathology came 
back and it was Small Cell Lung Cancer, extremely aggressive.
  Dad didn't tell me this until we were about a mile from 
the hospital. I was furious. That set of questions I had prepared 
to ask was COMPLETELY different!!! I stayed another week until 
she went to her first oncologist appointment and her first radia-
tion treatment and then came home.
  I knew that my girls needed to go see her before she 
started chemotherapy; I didn't think her body would handle it 
well. She was in the hospital when we got there. Dehydration, 
they said. WHY??!!  Well, no one stressed to us - or even men-
tioned!!- the importance of being hydrated while going through 
radiation!!!!!!  Some fluids and she would be good, they said.
But she wasn't.  On February 28th she was sent home as my last 
daughter got on the plane to go back home.
  She died on March 2, 2012 at 7:10 am.  I hope you never 
find yourself in a position like we did in that emergency room on 
January 18, 2012.  I CANNOT stress enough to educate yourself 
and ask questions - there are NO DUMB QUESTIONS except the 
ones that aren't asked - and the doctors work for YOU!!

We pay their bills - don't let them intimidate you.
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Garlic Parmesan Herb Bread
1 tsp dried oregano
6 cloves minced garlic
2 - 2 ½  cups all-purpose flour
⅓  cup grated Parmesan 
cheese
2 TBSPs olive oil
1 TBSP butter

1 envelope brown gravy mix
1 envelope mushroom gravy mix
1 envelope onion gravy mix
Hot mashed potatoes or cooked 
noodles
3 cups water, divided

⅓  cup all-purpose flour
6 beef cube steaks (4 oz 
each)
1 TBSP canola oil
1 large onion, sliced & 
separated into rings

Baked Feta Pasta

1 TBSP instant dry yeast 
1 TBSP sugar
1 cup warm water
1 tsp salt
2 tsps dried rosemary
1 tsp dried basil

In a large mixing bowl, add yeast, sugar, and water. Stir in salt, 
rosemary, basil, oregano, & garlic.  Add in 2 cups of flour & 
the Parmesan cheese & stir until combined. Gradually add in 
the remaining ½ cup flour (if needed) until you have a smooth 
& elastic dough that is tacky, but doesn't stick to your hands. 
Transfer to a lightly greased mixing bowl, cover, & let rise until 
double in size, about 1 hour.  Preheat an oven to 375 degrees 
Fahrenheit. Drizzle a baking sheet with olive oil.  Divide the 
dough in half & and shape into two separate round loaves. 
Place loaves onto the prepared baking sheet. Let rise another 
15 to 20 minutes.  Top each loaf with ½  TBSP butter.  Bake in 
the 375 degree oven for 18-20 minutes, until golden brown. 

Quick Tater Tots Bake
¾  to 1 pound ground beef 
1 small onion, chopped
Salt & pepper to taste
1 pkg (16 oz) frozen Tater Tots
⅔  cup 2% milk  

1 can (10 ¾ oz) condensed 
cream of mushroom soup, 
undiluted
1 cup shredded cheddar 
cheese

Preheat oven to 350 degrees Fahrenheit. In a large skil-
let, cook beef & onion over medium heat until meat is no 
longer pink; drain. Season with salt & pepper. Transfer to 
a greased 2-qt. baking dish. Top with Tater Tots. Combine 
soup & milk; pour over potatoes. Sprinkle with cheese. 
Bake, uncovered, 30-40 minutes or until heated through.

2 pints cherry tomatoes
3 garlic cloves, halved
½   cup olive oil
1 pkg (8 oz) block feta 
cheese
1 tsp sea salt

¼  tsp coarsely ground pep-
per
1 pkg (16 oz) rigatoni or 
other short pasta
Fresh basil leaves, coarsely 
chopped

Preheat oven to 400°. In a 13x9-in. baking dish, combine 
tomatoes, garlic and 1/4 cup olive oil. Place the block of feta 
in the center, moving tomatoes so cheese is sitting on the 
pan bottom. Drizzle feta with remaining oil and sprinkle with 
salt and pepper. Bake until tomato skins start to split and 
the garlic has softened, 30-40 minutes.  Meanwhile, cook 
pasta according to package directions for al dente. Drain, 
reserving 1 cup pasta water.  Stir feta mixture, lightly press-
ing tomatoes, until combined. Add pasta and toss to com-
bine. Stir in enough reserved pasta water to achieve desired 
consistency. Sprinkle with basil.  Enjoy!

Cube Steaks with Gravy

Place flour in shallow dish. Add steaks, 1 or 2 at a time, & turn 
to coat completely.  In a skillet, cook steaks in oil until lightly 
browned on each side. Transfer to a 3-qt. slow cooker. Add 
onion and 2 cups water. Cover & cook on low for 8 hours or 
until meat is tender. In a bowl, whisk together gravy mixes with 
remaining water. Add to slow cooker; cook 30 minutes longer. 
Serve over mashed potatoes or noodles. Delicious!
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Poplar Bluff Square at the Rear of the Parking Lot

“To shorten winter, borrow some money 
due in spring. “ -W. J. Vogel

1. A (Genesis 17:15)  
2. B (Genesis 29:18)   
3. B (Genesis 44:1-15)  
4. D (Genesis 34:25)  
5. D (Joshua 24:32)   

Cryptogram Answer

6. A (Revelation 6)   
7. B (Revelation 6:2)  
8. C (Revelation 9:13-18)  
9. D (Daniel 7:19)  
10. B (Proverbs 8:12)

Crossword Answers
 Down    Across
1.  Mardi Gras  3. skating
2.  Washington  5. sledding
4.  chocolate   7. valentine's day
5.  snow angels  10. cheese
6.  valentine   11.  snowballs
8.  fishing   13. snowman
9.  february   14. mittens
12.  winter   15. heart

“Keep love in your heart. A life without it is like a sunless garden when the flowers are dead.”-Oscar Wilde



Poplar Bluff, MO 63901
573-785-2023

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

“Your flaws are perfect for the heart that’s meant to love you.”-Trent Sheldon February 2022, Page 11

Rules to Live By
* Your fences need to be horse-high, pig-tight, and bull-strong.

* Keep skunks, bankers and lawyers at a distance.
* Life is simpler when you plow around the stump.

* A bumble bee is considerably faster than a John Deer tractor.
* Words that soak into your ears are whispered...not yelled.

* Meanness don't jes' happen overnight.
* Forgive your enemies, it messes up their heads.

* Do not corner something that you know is meaner than you.
* It don't take a very big person to carry a grudge.

* You cannot unsay a cruel word.
* Every path has a few puddles.

* When you wallow with pigs expect to get dirty.
* The best sermons are lived not preached.

* Most of  the stuff  people worry about ain't never gonna
 happen anyway.

* Don't judge folks by their relatives.
* Remember that silence is sometimes the best answer.

* Live a good and honorable life. Then when you get older and think 
back, you'll enjoy it a second time.

* Don't interfere with somethin' that ain't botherin' you none.
* Timing has a lot to do with the outcome of  a rain dance.

* If  you find yourself  in a hole the first thing to do is to stop diggin'.
* Sometimes you get and sometimes you get got.

* The biggest troublemaker you'll probably ever have to deal with 
watches you from the mirror every mornin'.

* Always drink upstream from the herd.
* Good judgment comes from experience and a lotta that comes 

from bad judgment.
* Lettin' the cat outta the bag is a whole lot easier than puttin' 

it back in.
* If  you get to thinkin' you're a person of  some influence try orderin' 

somebody else's dog around.
* Live simply. Love generously. Care deeply. Speak kindly.

*Leave the rest to God.

Did You Know?
Eight different states border Missouri. 

Missouri was named after a tribe of Sioux Indians 
called the Missouris. While often mistranslated as 
“muddy water,” the word actually means “town of 
the large canoes.”

Famous Missourian writers include T.S. Eliot, Maya 
Angelou, Mark Twain, Tennessee Williams, and Sara 
Teasdale.

With more than 6,000 known caves, Missouri's also 
known as The Cave State.
 
Harry Truman was the only U.S. President to hail 
from Missouri. 

The 1904 World's Fair in St. Louis introduced the 
waffle cone, cotton candy, iced tea, and Dr Pepper.
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