
Winter is quickly approaching. With the coming of 

winter, we know the most wonderful time of the 

year is upon us. This time of year is very special to 

be a born again Christian. We celebrate the birth of 

our Savior. Christendom is being bombarded on 

every side by non-believers who have a desire to do 

away with Christ in Christmas. It is important for us 

to stand for the truth and right of Christmas. 

At this special time of the year when many people 

are shopping, let us remember to be courteous to 

others that they may see Christ living in us. Some-

times that seems difficult because of the action of 

others. But the Bible tells us in I John 4:4, Greater 

is he that is in you, than he that is in the world. 

From the Church Family of Livermore General Bap-

tist Church, we wish everyone a very MERRY 

CHRISTMAS! 
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D E C E M B E R  2 0 0 7                 W WW . L G B C H U R C H . C O M                                  

V O L U M E  1 ,  I S S U E  1 0  

T H E  L G B C  M E S S E N G E R  

C H U R C H  S E R V I C E S :  

S U N D A Y  S C H O O L   9 : 4 5  A M  

S U N D A Y  M O R N I N G  W O R S H I P  1 1 : 0 0  A M  

S U N D A Y  E V E N I N G  W O R S H I P  6 : 0 0  P M  

W E D .  N I G H T  B I B L E  S T U D Y  7 : 0 0  P M  

L G B Y O U T H  ( W E D N E S D A Y )  7 : 0 0  P M  

  

  

S P E C I A L  P O I N T S  O F  I N T E R E S T :  

• We believe in salvation by grace 

• We believe that there is only one true, living, and 

eternal God 

• We believe that the Holy Scriptures are the Old and 

New Testaments 

• We believe in spreading the gospel to all nations 

through our missionaries 

R Y A N  W I L L I A M S  1 0 T H  

 
  C H U R C H  C A L E N D A R  ( D E C E M B E R ) :  

2 W O M E N ’ S  M I S S I O N A R Y  S O C  ~  4 : 0 0 P  

5  B U S I N E S S  M E E T I N G  

24 C H R I S T M A S  E V E  

25 C H R I S T M A S  D A Y  

1 P A N C A K E  B F A S T  ~  7 : 0 0 — 1 1 : 0 0 A  

9 A B C  O F F E R I N G  

19-20 L I V E  N A T I V I T Y  S C E N E  ~  6 : 0 0 — 8 : 0 0 P  

30 B I R T H D A Y  S U P P E R  

2  L E A  H E N D R I C K S  &  J U L I E  M O S S  

9  P H Y L L I S  B R A D S H A W  

1 6  K A R R I  B O B O  

2 3  T A R A  D U N N  

3 0  L E A  H E N D R I C K S  &  J U L I E  M O S S  

 
  N E E D  A  R I D E ? ? ?  

 
  U P C O M I N G  E V E N T S  

Please contact John Wright (270.499.0312) if you’d like to 

be picked up for a Church Service 

- - - 

  
  C H I L D R E N ’ S  C H U R C H  ( D E C E M B E R )  

 
  D E C E M B E R  A N N I V E R S A R I E S  

R O Y  &  G L O R I A  D A Y  7 T H  

C H I C K  &  J A C K I E  F U L K E R S O N  1 2 T H  

N O R M A  U N D E R W O O D  2 3 R D  

G E N E N E  C A U D L E  2 3 R D  

 
  D E C E M B E R  B I R T H D A Y S  



Livermore General Baptist Church 

709 Hill St. 

Livermore, KY 42352 

Roy Day, Pastor 

270.476.9169 

www.lgbchurch.com 

 

Sunday School Classes 

• Livewire 

• Adult 

• Young Adults 

• High School 

• Elementary 

• Early Elementary 

• Pre-School 

• Nursery 

 

Deacons/Trustees 

• Roger Williams: 270.486.3296 

• Bobby Bradshaw: 270.278.2266 

• Maurice Henton: 270.275.4823 

• Jarrod Moss: 270.688.0560 

• Ronnie Bobo: 270.278.5626 

 

• Render Trimble: 270.486.3855 

• Tim Hendricks: 270.685.5664 

• Kelly Troutman: 270.278.2454 

• Ben Dunn: 270.733.4888  
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Santa’s Chocolate Thumbprint Cookies 

 

1 cup butter, softened 
 
3/4 cup white sugar 
 
3/4 cup corn syrup 
 
1 egg 
 
1 teaspoon vanilla extract 
 
3 1/2 cups all-purpose flour 
 
1/2 cup unsweetened cocoa powder 
 
1/2 teaspoon baking soda 
 
1/4 teaspoon ground cinnamon 
 
1 (11 ounce) package white chocolate chips 
 
1 (1.4 ounce) bar chocolate covered English toffee, 
chopped 
 

1 (4 ounce) jar maraschino cherries, halved  

 

Beat butter and 1/2 cup sugar in large bowl until well 
blended; stir in corn syrup, egg and vanilla. In a sepa-
rate bowl, combine flour, cocoa and baking soda; 
gradually add this dry mixture to butter mixture. Blend 
well. Cover and refrigerate dough for 1 hour or until 
firm enough to handle. 
 
Preheat oven to 350 degrees F (175 degrees C). 
 
In a small bowl, combine remaining 1/4 cup sugar 
and cinnamon. Shape dough into 1 inch balls; roll 
each ball in sugar mixture and arrange on a cookie 
sheet. Using your thumb, make an indentation in cen-
ter of each cookie. 
Bake in a preheated 350 degrees F (175 degrees C) 
oven for 7 to 8 minutes or until just set. 
 
Remove the cookies from the oven. If the indentation 
has grown indistinct, use the top of a spoon and 
press indentation in further. Immediately place 1 
teaspoon white chips into each indentation. After 
several minutes, swirl the melted chips with a spoon. 
Top with toffee bits and maraschino cherry halves (if 

desired). Cool cookies on a wire rack. 
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