
Sun Mon Tue Wed Thu Fri Sat 

    
 

  1 April Fools Day 

2 Palm Sunday  

     9:30 am  Sunday School 

11:00 am Morning Worship 

             The Lord’s Supper 

12:00 p.m.  Easter Luncheon 

and children’s egg hunt 

 

  4:00 pm  Youth 

3  
1:00 pm  Lydia Kitchin 

Circle Lunch Meeting 

 

6:30 pm  Brotherhood 

Supper 

 

4   

 

 
 

 

6:00 pm Worship Team 

7:00 pm  Choir Practice 

5  National Dandelion 

                            Day 
 

 

 

7:00 pm  Prayer/Bible study 

 

6 Maundy Thursday 

 

 

 
7:00 p.m.  Maundy Thursday 

                 Service 

7  Good Friday 

 

8:30 a.m.  The Carrying 

of the Cross Silent  

Processional—Dollar 

Tree, Scotland Neck  

8  Silent Saturday 

 

 

 

 
 

 

 9  Easter Sunday 

Resurrection Day! 
    The Lord’s Supper 

  9:30 pm Sunday School 

11:00 am Morning Worship 

10  Office Closed 

 

 
 

 

11  National Library 

      Workers Day 

 

 

6:00 pm Worship Team 

7:00 pm  Choir Practice 

12  

 
 

 

 

7:00 pm  Prayer/Bible study 

8:00 pm  Finance Committee 

13   

 
 

14  15  Husband  

Appreciation Day 
 

16  
9:30 pm Sunday School 

11:00 am Morning Worship 

  4:00 pm  Youth 

17    
 

18   

 

 
6:00 pm Worship Team 

7:00 pm  Choir Practice 

19  
 

 

 

7:00 pm  Prayer/Bible study 

8:00 pm  Deacons’ Meeting 

 

20 

 

 
 

21  

 

 

22  

23   
    9:30 pm Sunday School 

11:00 am Morning Worship 
 

   ________________________ 

30    
     9:30 pm Sunday School 

11:00 am Morning Worship 
  4:00 pm  Youth 

24   
 

 

 

 

 

 

25 

 
 

 
 

 

6:00 pm Worship Tea 

7:00 pm  Choir Practice 

26  Administrative 

Professionals Day 

 

 
 

 

7:00 pm  Church in Conference 

 

27   28 29 
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If you don’t like     
something,  
change it. 

 
If you can’t 
change it, 
change the 

way you think 
about it. 

Stress  
Awareness  

Month 

National  
Pecan  
Month 



National Dandelion Day:  April 5 
      When you look at a Dandelion, what do you see? A  flower, a vegetable, or a 
weed? Well, it’s all a matter of personal perspective. In the eyes of a child, 
dandelions produce beautiful flowers to bring home to mom. And, Mom thinks 
a dandelion is the most beautiful flower in the universe when her child pre-
sents them to her. 
     Any plant as versatile and durable as the dandelion  certainly deserves a special day 
set aside to honor it. Even many gardeners think of it only as a weed. We all know of 
dandelions as weeds in our lawns.  But dandelions are oh so much more than just a 
weed. More knowledgeable   gardeners know better. Dandelion leaves are edible and 
are savored in soups and salads. It is rich in vitamins A, B, C, and D. Dandelions are 
used in making wine and for tea, too. Native Americans used it for medicinal purpos-
es.     
     You can celebrate National Dandelion Day in many ways. Eat your lawn…..use this 
special day to introduce yourself to the joys of eating dandelions. However, it is taboo to 
pull dandelions or treat them like a weed today. 

RECIPE OF THE MONTH 
 

Dandelion Bread 
 
For this recipe, use only the yellow petals.  Simply hold the dandelion by 
the stem and snip the petals off into a bowl.  A tiny bit of the green won’t 
hurt anything but try to get mostly the yellow petals for optimum flavor. 
Use only dandelions from lawns that have not been sprayed with weedkiller or lawn food. 
 
Prep time:  30 minutes   Rising time: 2 hours   Bake time:  30 minutes   Total time:  3 hours 
 
Ingredients 
1/2 C dandelion petals    1 Cup milk 
1 Tbl dry active yeast (1 packet)  1/2 C warm water 
1/4 C honey     2 tsp salt 
1/2 C butter, softened    2 eggs 
5 C all-purpose flour and extra for kneading 
 
Instructions 
Put dandelion petals and milk in a small saucepan.  Het the milk just until it scalds.  Remove 
from heat.  Let cool to 110 degrees. 
In a large bowl, combine the water, honey, yeast, and milk mixture.  Let sit until foamy.  Add the 
butter and eggs to the mixture.  Beat well.  Mix in 1 cup of the flour and the salt. Continue      
adding flour until a soft dough forms.  Turn out onto a floured counter and knead until soft and 
elastic.  Put dough into an oiled bowl and turn to coat.  Cover with a towel and let rise until    
doubled—about 60 to 90 minutes. 
Grease 2 loaf pans.  Punch down dough and knead again, pushing out air bubbles. Divide dough 
in half and form 2 loaves.  Place loaves into greased pans.  Let rise  until doubled—30 to 60 
minutes. 
Preheat oven to 425 degrees.  Bake bread in preheated oven for 25—30 minutes or until golden 
brown and sounds hollow when tapped with a knuckle.  Cool completely on a wire rack before 
slicing. 

National Library Workers ’ Day—March 11 

The Library of Ashurbanipal  

The world’s oldest known library was founded 

sometime in the 7th century B.C. for the “royal 

contemplation” of the Assyrian ruler               

Ashurbanipal. Located in Nineveh in modern day 

Iraq, the site included a trove of some 30,000 

cuneiform tablets organized according to subject 

matter. Most of its titles were archival             

documents, religious incantations and scholarly 

texts, but it also housed several works of         

literature including the 4,000-year-old “Epic of 

Gilgamesh.” The book-loving Ashurbanipal     

compiled much of his library by looting works 

from Babylonia and the other territories he    

conquered. Archaeologists later stumbled upon 

its ruins in the mid-19th century, and the        

majority of its contents are now kept in the 

British Museum in London. Interestingly, even 

though Ashurbanipal acquired many of his       

tablets through plunder, he seems to have been 

particularly worried about theft. An inscription in 

one of the texts warns that if anyone steals its 

tablets, the gods will “cast him down” and “erase 

his name, his seed, in the land.” 

A Little Pecan Trivia:     National Pecan Day—April 14 
Pecan trees are native to North America and are known as 
America’s nut tree.  Over the past 200 years, pecan trees have 
been planted on every continent except Antarctica.  Pecans    
belong to the hickory family.  There are over 1,000 varieties 
of pecans.  They aren’t technically nuts—they re fruits.  Ma-
ture trees produce nuts every other year.  Mature plants pro-
duce nuts for 50—60 years.  The trees can live up to 300 
years and grow up to 150 feet tall.  90% of worldwide pro-
duction of pecans comes from the United States.  


