












Budget Report as of August 2020-Where are We? 

The not-so Good News 

Rental income was $24,435 below budget through August. 

We have unbudgeted expenses of equipment and work to live-stream services, as well as costs 

associated with additional PPE and sanitation measures to have in-person worship at this time. 

The Good News 

Our special COVID appeal has brought in over $5,000 through August. (Thank you, thank you!!) 

We are ahead of YTD budgeted amount for pledges and other offerings! (Thank you, thank you I!) 

What's Ahead?! 

(OVID-related additional costs and reduced income are not completely known or covered. 

It is still unclear when events such as April in Paris,  used to cover the UCC building loan repayments 

will resume. 

We must keep ahead with pledges and offerings to help off-set rental deficits. 

Rental income is uncertain. 

What Can You Do?! 

Continue fulfilling your pledge and/or make extra donations. 

Let us know of any potential renters. 

Help with Pumpkin Patch! 

We are deeply grateful to those who have stepped forward 

to support our church during these most unprecedented times! We need and appreciate every donation. 

Stewardship Message 

What do you think of when you hear the word steward? Do you think about finances? Do you have visions 

of the church's giving campaign? Does taking care of the environment come to mind? All of these ideas and 

much more are parts of what it means to be a steward. However, they don't paint a complete picture of the 

stewardship meaning. In general, to steward is to manage something on someone's behalf. When a family 

member, friend, or employer asks you to watch over something (watch their kids, manage a team at work, 

use a financial advisor to oversee your investments) then you're stewarding - managing - whatever they 

entrusted to your care. Stewardship in the Bible has to do with God calling us to steward everything for his 

glory and the good of others ... or, utilizing and managing all resources God provides for the betterment of 

His creation. Looking at our church, and each of you, I feel fortunate and blessed to have a home to grow 

our faith ... and to be part of a community with you. We are learning to be better stewards - through faith. 

In this strange and challenging time, we have stayed connected to each other ... and kept our community 

strong. Who would have predicted this would be accomplished during a pandemic via computers and 

phones? Let us all find ways to improve our stewardship and keep our community strong. 



The Pumpkins are Coming! The Patch is Happening! 
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The Arrival 

Pumpkins arrive on Saturday, October 10th (only one delivery). ALL pumpkins will be in bins (like the $2 

pumpkins). These bins will be taken off the truck by forklift. (Thank you, Chuck, Keehn Landscaping!) 

We need your help, not to pass the pumpkins, but to take them out of the bins and place them in rows 

on the lawn. (As State of NJ commands, gloves, masks, as much social distancing as possible required) 

Please plan to come help any time in the afternoon. Family groups working together very welcome. 

Please let us know plan to come help by signing up in one of following ways 

Email office@fccriveredge.org with subject line Pumpkin Passing 

Sign up at https://www.signupgenius.com/go/20F0449ACAC2BA7FE3-pumpkin2 

(It will be in an email soon) 

Paper sign-up list in entryway of church (you do not have to go inside!) 

Staffing the Patch 

We need your help staffing the Patch! 

Open daily from 12:00 noon until 6:00 pm 

(We may stretch these hours if we have enough customer demand and volunteer availability) 

Food - Think flexibility 

Initial intention was to offer only Amish jams, but the possibility of some of our regular pies and 

breads is increasing, either for customer-order, or on sale at the Patch, perhaps on weekends. 

Many of your favorite food items are likely to be back - Jams, pies, breads. 

We will be going cautiously, so if you are a baker, please wait for your own 'go' signal. 

Watch for updates in the Sunday Bulletins or by blast email. 
Crafts -If you are willing to do crafts for sale at the Patch, please let us know helenknkk@aol.com 

Please sign up for times to Staff the Patch by: 

Email office@fccriveredge.org with subject line Patch Staffing 

Sign-ups for time slots at https://www.signupgenius.com/go /20F0449ACAC2BA 7FE3-

pumpkin1 (It will also be in an email soon) 

Paper sign-up at the Patch once it is opened 

(As State of NJ requires, volunteers will need gloves, masks, as much social distancing as possible) 

Questions? Contact Helen Koons helenknkk@aol.com or 201-261-4824 
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A live Zoom cooking lesson lead by 

Member Tom DeVincenzo. 

October 3, 6:00 pm 

Tom has graciously agreed to lend his time 

and skills to lead our members and friends 

through a live cooking lesson as he 

prepares and cooks dinner, as our members 

and friends prepare and cook "alongside" 

Tom. Please join us for a fun filled evening 

as we enjoy live cooking, cocktails and 

delicious food! 

To join by computer (or smart phone): 

Go to: https://zoom.usLj/892501398 

and follow the prompts to get Zoom 

(Meeting ID: 892501398). 

EASY, CREAMY PASTA 
EQUIPMENT 

• Dutch oven or other large pot
• Pasta pot
• Cooking spoon
• Glass of wine or other favorite

beverage(s) of choice!

INSTRUCTIONS 

1. Heat a pot of salted water until boiling.

2. While the water boils, heat 1 tbsp of olive oil

and add the ground beef. Season with salt

and pepper. Cook, mixing frequently for

about 2-3 minutes then add the garlic. Cook

meat until browned (about 5-6 minutes total).

Remove meat from pot and set aside in a

bowl.

3. In the same pan, add the remaining 1 tbsp of

olive oil and heat. Once heated, add the

shallot and spice blend. Cook until fragrant

(about 1 minute).

4. Add as much of the red pepper flakes as

you'd like. Cook for 30 seconds.

5. Add the crushed tomatoes (and tomato sauce

if you're making more than a pound of pasta)

INGREDIENTS 

This is for 1 lb of pasta. If you're making 1.5 or 2 

lbs (like we always do :), feel free to double up the 

amounts of cheddar, spinach, shallot and 

seasoning in the recipe. I will typically stick with 1 

lb of ground beef though, but feel free to add 

more of that as well. 

• 1 lb ground beef
• 3 cloves garlic, chopped or minced
• 28 oz crushed tomatoes (canned is fine)
• 15 oz tomato sauce canned (only if you're

making more than a pound of pasta but not

more than 2)
• 1/2 cup cheddar cheese (shredded)
• 1/2 lb spinach
• 1 shallot, minced
• 1/a tsp crushed red pepper, OPTIONAL (or

more if you like it more on the spicy side)
• 1 lb penne rigate (or rigatoni if you prefer)

Seasoning 

• 2 tsp onion powder
• 1 tsp garlic powder
• 1/2 tsp flour (all-purpose)
• 1/2 tsp smoked paprika
• 1/2 tsp chili powder

and add the cooked ground beef into the 

pan. Cook for about 8-10 minutes (or until 

you reach your desired consistency). 

6. While the sauce cooks, add the pasta to the

boiling water, cook until al dente (follow the

instructions on your pasta). Save 2-3 cups of

the water you used to cook the pasta and set

both aside.

7. Turn off the heat in the pan and add the

cheese. Mix all together.

8. Add the spinach by working in batches.

Slowly add as much of the reserved water

little by little with each batch of spinach until

the spinach is wilted.

9. Once all the spinach is mixed in, add the

pasta. Turn to medium heat and cook for 2-3

minutes until all mixed together and hot.


