
As we enter into November, many people’s 

thoughts are on the upcoming elections. But nearly 

every American’s thoughts are on Thanksgiving. 

President George Washington, on October 3, 1789, 

created the first Thanksgiving Day for the people of 

the United States. Ever since that time we have 

been going over the river and through the woods to 

Grandmother’s house to enjoy a day of festivities. 

But to the Christian Community it brings to our at-

tention the many blessings we need to be thankful 

for. The psalmist Davis stated, Enter into his gate 

with thanksgiving, and into his courts with praise: 

be thankful unto him, and bless his name. [Psalm 

100:4] 

The Bible teaches us to be thankful in all things. 

We should be thankful for our Church, our families, 

our homes, our jobs, and all the beautiful people 

that God has put into our lives. And we are thankful 

for you! 

T H A N K S G I V I N G :  
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N O V 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  9  

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 

 
N O V E M B E R  B I R T H D A Y S :  

M A U R I C E  H E N T O N  1 0 T H  

B O B B Y  B R A D S H A W  1 2 T H  

A N N  T R I M B L E  2 1 S T  

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

1  S O F T B A L L  G A M E :  B U C K  C R E E K  

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

5  S O F T B A L L  G A M E :  B U C K  C R E E K  

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

8 S O F T B A L L  G A M E :  B U C K  C R E E K  

10 S O F T B A L L  G A M E :  B U C K  C R E E K  

15 C O N C E R T  @  O A K L A N D  C I T Y  

18 P R A I S E  S I N G  @  C I T Y  H A L L  

22 T H A N K S G I V I N G  

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

3 S O F T B A L L  G A M E :  B U C K  C R E E K  

6 S O F T B A L L  G A M E :  B U C K  C R E E K  

4  K A R R I  B O B O  

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

1 8  P H Y L L I S  B R A D S H A W  

2 5  T A R A  D U N N  

 
  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. 

Live Nativity Scene [more info to come] 

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

 
  N O V E M B E R  A N N I V E R S A R I E S  

B E N  &  T A R A  D U N N  1 9 T H  



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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Cajun Fried Turkey 

1/2 Cup kosher salt 

 

3 Tablespoons onion powder 

 

3 Tablespoons black pepper 

 

3 Tablespoons white pepper 

 

2 Tablespoons sweet basil 

 

2 Teaspoons bay leaves, ground 

 

1 Tablespoon cayenne pepper 

 

2 Teaspoons filé powder 

 

3 Tablespoons garlic powder 

 

1 1/2 Tablespoons paprika 

 

1 10-12 Pound WHOLE TURKEY, non self-basting  

 

Stir salt, herbs and peppers together. Mix until well blended. 
Use 1/2 to 2/3 cup for a 10-12 pound turkey. May be stored 
for several months in an airtight covered jar. 
 
Remove the giblets and neck, rinse the turkey well with cold 
water and pat dry thoroughly with paper towels. Take care to 
dry both inside cavities. Place in a large pan and rub the 
interior and exterior of the bird with seasoning mix. Do not 
truss or tie legs together. Cut off the wing tips and plump 
little tail as they may get caught in the fryer basket. Cover 
pan and place in refrigerator overnight. 
 
Place the turkey in the Big Easy basket, breast up. 
 
Cook turkey approximately 10 minutes per pound, or until 
internal temperature a minimum of 165º. 
 
Take turkey out of The Big Easy basket. Allow the turkey to 
cool for a few minutes. 
Place turkey on a serving platter. Allow to rest for a few min-

utes before carving. 
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