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1.)   Stand firm in the faith
      

2.)  Contend for faith

3.)  Be   

4.)  Be United in Christ

Join us Wednesday nights for dinner and bible study, We 
are studying of book of Philippians!

Sunday service                                |     10:30 am   

adult bible study                            |      9:30 AM                                         

Wednesday Night Dinner              |      6:00 pm 

Wednesday night bible study   |       6:30 pm

women's breakfast                        |     22nd @ 9:00 am

fall camping trip                             |  Sept  30th - Oct 2nd

@ garner state park
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 bloom; verb
(1): to mature into achievement of 

one's potential

(2): to flourish in youthful beauty, 

freshness, or excellence.

 

October Calandar

If in need of prayer, meals, comaraderie 
or guidance, please contact us! 

4 Traits for a
Worthy Life



Contact 
Bobby with 

your 
nomination 
for AHBC 

Deacon

QUICK AND EASY CHICKEN NOODLE SOUP
Recipe submitted by Eve Smith

   Ingredients
1 tbsp olive oil or butter
1 small yellow onion, chopped about 3/4 cup
2 ribs of celery, 1/2-inch chopped
1-2 large carrots, peeled, 1/2-inch sliced
4 cloves garlic, minced
2 bay leaves
8 cups chicken stock 
2-3 cups cooked shredded chicken (from rotisserie)
8 oz egg noodles 
1 tbsp minced, flat leaf parsley
1 tsp sea salt
1/4 tsp fresh cracked black pepper to taste

  Directions
In a large (6 quart) soup pot or dutch oven, heat the butter 
or olive oil over medium heat. When the oil is glistening, add 
the onion, celery and carrots and cook, stirring often, until 
the onions are translucent, about 5 minutes. Add garlic and 
cook for 1 minute longer.

Add the chicken stock and bay leaves. Bring to a boil 
over high heat. Reduce heat to medium and cook 
until the vegetables are nearly tender, about 10 
minutes longer.
Add the chicken, egg noodles, parsley, salt and 
pepper. Bring to heavy simmer. Place a lid on the pot 
to keep the liquid from evaporating. Maintain a low 
boil/heavy simmer until the noodles are tender and 
the chicken is warmed through, about 10 minutes 
longer.
 

Women's breakfast
Saturday, October 22nd
join us for breakfast 
fellowship & Fall Party 
box assembly

PICK
Hannah's

THE SEED OF
THE WOMAN

Stories about Women o the Bible

NANA DOLCE

candy, 
candy & 
more candy.

PLEASE DONATE WRAPPED CANDY 

FOR OUR FALL PARTY BOXES!

https://themodernproper.com/perfect-poached-chicken

