
Well, it is already February. January is his-

tory! In February, people begin to wonder 

how they can express their love to family 

and friends. They show their token of love 

by giving candy, flowers and cards. But 

GOD expressed His love for all people by 

giving His only begotten son, Jesus Christ. 

Jesus atoned for all of our sins so we, like 

King David, have received a new and loving 

heart. Because GOD so loved the world, you 

and I are able to love all humanity. 

Our love for others is given without expect-

ing anything in return. We must remember 

the words of the Apostle Paul, if we give 

our bodies to be burned, and have not 

loved, it profited us nothing. 

Remembering the words of Jesus, He com-

manded us to love one another as He loved 

us! 

E X P R E S S I N G  L O V E  :  

L
I
V
E
R
M
O
R
E
 

G
E
N
E
R
A
L
 
B
A
P
T
I
S
T
 

C
H
U
R
C
H
 

F E B R U A R Y  2 0 0 8                 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 2  

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 

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

L O U I S E  H E N T O N  1 1 T H  

R O Y  D A Y  1 1 T H  

P A T S Y  W R I G H T  1 1 T H  

W I L B U R  H A G A N  1 2 T H  

J A C O B  H I C K S  1 8 T H  

T I M  H E N D R I C K S  2 0 T H  

M A R T H A  S H A R P  2 2 N D  

N O R M A  U N D E R W O O D  2 6 T H  

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

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

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

17 C A L H O U N  R E S T  H O M E  

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

24 W H I T E  E L E P H A N T  S A L E  

9 Y O U T H  R A L L Y  ~  6 : 0 0 P  

3 S I G N U P  F O R  C H U R C H  D I R E C T O R Y  P I C S  

10 S I G N U P  F O R  C H U R C H  D I R E C T O R Y  P I C S  

3  T A R A  D U N N  

1 0  L E A  H E N D R I C K S  &  J U L I E  M O S S  

1 7  K A R R I  B O B O  

2 4  P H Y L L I S  B R A D S H A W  

 
  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 

Church Directory Pictures [March 10th] 

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

 
  F E B R Y A R Y  A N N I V E R S A R I E S  

-  -  -  -  -  -  
 
 F E B R U A R Y  B I R T H D A Y S  



Livermore General Baptist Church 

709 Hill St. 

Livermore, KY 42352 

270.278.2033 

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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Chocolate Carmel Brownies 

 

• 14 ounces caramels 

• 1/2 cup evaporated milk 

• 1 (18.25 ounce) package German chocolate cake mix 

• 1/3 cup evaporated milk 

• 3/4 cup butter, melted 

• 1/4 cup chopped pecans 

• 2 cups milk chocolate chips 

 

1. Peel caramels and place in a microwave-safe bowl. Stir in 
1/2 cup evaporated milk. Heat and stir until all caramels 
are melted. 

2. Preheat oven to 350 degrees F (175 degrees C) Grease a 
9x13 inch pan. 

3. In a large mixing bowl, mix together cake mix, 1/3 cup 
evaporated milk, melted butter, and chopped pecans. 
Place 1/2 of the batter in prepared baking pan. 

4. Bake for 8 minutes. 
5. Place the remaining batter into the fridge. Remove 

brownies from oven and sprinkle chocolate chips on top. 
Drizzle caramel sauce over chocolate chips. Remove 
brownie mix from refrigerator. Using a teaspoon, make 
small balls with the batter and smash flat. Very carefully, 
place on top of the Carmel sauce until the top is com-
pletely covered. 

6. Bake for an additional 20 minutes. Remove and let cool 
 
 
 

Cherry Crunch 
 

• 1 cup rolled oats 

• 1 cup all-purpose flour 

• 3/4 cup brown sugar 

• 1/2 teaspoon ground cinnamon 

• 1/2 cup butter 

• 1 (21 ounce) can cherry pie filling 
 

1. Preheat oven to 375 degrees F (190 degrees C.) 
2. In a medium bowl, combine the rolled oats, flour, brown 

sugar and cinnamon. Cut in butter until mixture resem-
bles coarse crumbs. 

3. Sprinkle one half of crumb mixture in the bottom of a 9 
inch square baking dish. Cover with cherry pie filling. 
Sprinkle remaining crumb mixture over pie filling. 

4. Bake in the preheated oven for 40 minutes, or until 
topping is golden brown. Serve warm. 
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