
There is an old saying, "April showers bring May flowers."  As 
much rain as we have had in April there will be lots of flowers.  Of 
course, we want plenty of flowers for Mother's Day.  A very spe-
cial day for all Mothers. 

 When I think of mothers, I think of Mary. Mary witnessed the 
crucifixion from the foot of the cross.  Can you even imagine how 
she must haveve felt? Jesus turns to John (John 19:26-27)and 
says, take care of her, and looks at his mother and says, let him 
(John) stand in my place as your son.  John lived a very long life, 
and I believe he took care of Mary until she went to heaven. 

On the cross, Jesus is bearing the weight of the sins of the whole 
world on His shoulders, and yet He sees to it to make sure His 
mother is taken care of after He is gone!  As God, Jesus is deal-
ing with eternal matters, but as a man, He's showing all of us 
today how important it is to take care and love our mothers. 

If your mother is still alive, regardless of your and her ages you 
can love her in several ways. First, love her  verbally. Mothers 
love to hear the words, "I love you." 

Secondly, love her physically.  When was the last time you gave 
your mother a big hug or a kiss on the cheek? 

Thirdly, love her patiently. Mothers have an incredible job with no 
pay.  No position in the business world compare to the physical, 
emotional, and spiritual commitment she has in motherhood. 

Lastly, love her honorably. (Exodus 20:12) Honour thy father and 
mother: that thy days may be long upon the land which the Lord 
thy God giveth thee. 

Lord, help us never to be too busy for our moms...if you could 
take time and great effort for your mother on the cross in your 
death, help us to love our mothers while we have them in our 
lives! 
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M A Y  2 0 0 8                 WWW . 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 5  

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 

B A R B A R A  R I C K A R D  3 R D  

R O N N I E  B O B O  8 T H  

E M I L Y  C O O P E R  9 T H  

A N S L E Y  H E N D R I C K S  2 3 R D  

C H A R L Y  B E T H  R O B E R S O N  2 5 T H  

A S H L E I G H  B O B O  2 6 T H  

S A R A H  B A R T I M U S  2 7 T H  

R I L E I G H  B O B O  2 9 T H  

R U B Y  W I L L I S  3 0 T H  

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

4  L A D I E S  M I S S I O N A R Y  S O C I E T Y  ~  4 : 3 0 P  

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

1 8  C A L H O U N  R E S T  H O M E  

2 5  B I R T H D A Y  S U P P E R  

 
  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 Lock-In (more info to come) 

 
  M A Y  A N N I V E R S A R I E S  

B A R B A R A  R I C K A R D  5 T H  

W E N D E L L  &  J A C K I E  H I C K S  8 T H  

R O N  &  M A R T H A  S H A R P  2 5 T H  

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

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

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

1 1  K A R R I  B O B O  

1 8  T A R A  D U N N  

2 5  L E A  H E N D R I C K S  &  J U L I E  M O S 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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Southwest Cilantro Lime Mango Grilled Chicken 

Sandwiches 

DIRECTIONS 
 
For the marinade: Place 1/4 cup cilantro, 1 clove minced garlic, 1/4 
jalapeno, lime zest, 1 1/2 teaspoons salt, onion powder, 1/4 tea-
spoon black pepper, 1/4 teaspoon chipotle chile powder, and 1 
tablespoon olive oil in a small bowl and stir until well combined. 
Place the chicken breast tenderloins in a large resealable plastic bag. 
Pour the marinade into the bag with the chicken, seal, and shake the 
bag to coat. Refrigerate for 1 hour. 
 For the salsa: Combine the tomato, 1 small onion, 2 tablespoons 
cilantro, 1/2 jalapeno, 1 clove garlic, 1/4 teaspoon black pepper, 
sea salt, 1/8 teaspoon chipotle pepper, and 1 tablespoon lime juice 
in a bowl. Cover with plastic wrap and refrigerate. 
To prepare the grilled vegetables, toss the onions and red peppers 
with 1 tablespoon olive oil, 1/4 teaspoon salt, and 1 clove garlic in a 
bowl; set aside.  
For the lime mayonnaise: Whisk together the mayonnaise and 2 
tablespoons of lime juice; cover with plastic wrap and refrigerate. 
Preheat an outdoor grill for medium-high heat. 
Grill the marinated chicken on the prepared grill until no longer pink 
in the center and juices run clear, 8 to 10 minutes. Grill the red 
pepper and onions until tender and golden brown, 8 to 10 minutes. 
Remove the chicken and vegetables from the grill. Slice the grilled 
pepper into thin strips. 
Spread each slice of bread with 1 1/2 teaspoons of prepared lime 
mayonnaise. Layer half of the pieces of bread with sliced mango, 1 
tablespoon prepared salsa, grilled chicken tenderloins, grilled pep-
pers, grilled onions, and a slice of Monterey Jack cheese. Top off the 
sandwiches with the remaining slices of bread. Return the sand-
wiches to the grill, turning when the bottom is golden brown 
# Return the sandwiches to the grill and grill them until the bread is 
toasted and the cheese melts, about 2 minutes per side.  
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MARINADE 
1/4 cup finely chopped fresh 
cilantro 
1 clove garlic, minced 
1/4 jalapeno chile pepper, 
seeded and minced 
2 tablespoons finely grated fresh 
lime zest 
1 1/2 teaspoons salt 
1/2 teaspoon onion powder 
1/4 teaspoon ground black 
pepper 
1/4 teaspoon chipotle chile 
powder 
1 tablespoon olive oil 
1 pound chicken breast tender-
loins or strips 
       

LIME MAYONNAISE 
1/2 cup mayonnaise 
2 tablespoons fresh lime juice 
       
16 thick slices French bread 
2 mangos - peeled, seeded, and 
sliced 
8 slices Monterey Jack cheese 
       
       

GRILLED VEGETABLES 
1 sweet onion cut into 1/2-inch 
slices 
1 red bell pepper, quartered 
1 tablespoon olive oil 
1/4 teaspoon salt 
1/2 teaspoon minced garlic 
       

SALSA 
1 medium tomato, chopped 
1 small sweet onion, finely 
chopped 
2 tablespoons finely chopped 
fresh cilantro 
1/2 jalapeno chile pepper, 
seeded and minced 
1 clove garlic, finely chopped 
1/4 teaspoon ground black 
pepper 
1/4 teaspoon sea salt 
1/8 teaspoon chipotle chile 
powder 
1 tablespoon fresh lime juice 


