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Flaming Sword
Amp. Hebrews 4:12
For the word that God speaks is alive and full of
power.

In the book of Genesis we’re discovering that an
angel of the Lord with a flaming sword (the word
upon our hearts to light the way) was placed east of
the Garden of Eden to guide us back to the tree of life
which is Christ.
Together at our Friday night Bible studies we
expressed that we’ve all have experienced a
quickened word of God; a word that drew us toward
God in an undeniable powerful way. This is how we
begin to realize God is for us all the time. This truth
alone is so powerful. The spirit of Christ that lives
within us fully loves us and gives us grace inspiring
us into trust. He knows our condition that’s why He
told us “I have now come”. He’s come to put us on a
certain path. To give us a new walk: showing us to
live from our hearts and not our minds (reasoning &
intellect). A place we’ll discover in Him where we are
not concerned with our image, but rather trusting the
word spoken by God, chosen to utter the words of
life; something new that all humanity is searching
for.
Let us remember His word is a lamp to our feet and a
light for our path. Our response by God’s Faith.
Let It Be
Amen

Hello From Helen
Hello family,
Happy 34th Anniversary “New Image Ministries”. Yes it is
that time of year again when we stop and remember all
that we have to be thankful here in this
“House of God”.

We started with a wonderful church as usual and then we
wall went into the Fellowship Hall. Vanessa Stephenson
and Elder Janet Petruzziello decorated the Fellowship
Hall so beautifully, there was a huge balloon with the
number 34, purple table clothes with black liners and it
couldn’t have been more beautiful.
Then we had a delicious dinner of meatloaf, chicken and
all the wonderful goodies that everyone prepared and
brought. Peg Lynch, Elder Sandra Roman and Eddie
McIntosh worked so hard to make sure that everything
went perfectly; Thank You! Everyone helped, ate and
fellowshipped. The cake was just amazing; you can see a
picture of it on the last page of this newsletter.
Afterward we had our annual Congregational Meeting;
this where we see our finances for the previous year and
find out about upcoming events, what is going on with
audio/visual and so much more.
The pastors talked a little bit about our founding mother
and father,
Pastor Judith Porzio and Pastor Phil Porzio Sr. and a
little bit about our history.
This church is serious blessed and so are we for getting
to be a part of it all.
We had to say “Good-Bye” to two family members this
month, Robert (Bob) Dunshie on February 8, 2022 and
Edith Cross-Beals on February 23, 2022. We will miss
you both. Rest in Peace.
Until next month
With God’s
blessings,
Deacon Helen J. Caliendo

Who Am I?
My favorite color is pink and sometimes blue
I love to go walking in the park
My favorite zoo animal is the elephant
Once I held skunk (it was somebody’s pet)
My favorite memory is the day my daughter was born
I went to school for hair dressing and drafting
I enjoy cooking but only sometimes
I love any kind of rice
The music I like is Christian, Classic Rock and
anything but Opera
My favorite author is V.C. Andrews
I like many singers, Michael Cochren, Michael C.
Smith and pretty much everyone
I love to watch a good comedy whether it’s a movie
or T.V.
I love Jon Cryer, Robin Williams, Lily Tomlin and so
many more
I love to watch sitcoms and game shows on T.V.

When I was a kid, I loved “That Girl”
I have traveled a bit but I am a home body
I love to dine out but I also like to eat at home
I love mornings
Thanksgiving is my favorite holiday
I love the smell of Opium perfume by Yves Saint
Laurent
I love to spend time with friends and loved ones
My autobiography would be titled “You are never
going to believe this!”
The best gift I ever got was having God in my life
The best part of waking up is another day and a
clean slate
If I could have one superpower I would zap everyone
until everyone loved each other
I used to play a lot of video games, I was the Donkey
Kong Champion
For my bucket list I would love see my grandchildren
happily married
A lot of people don’t know that I went to school for
Electronic Drafting and hairdressing
My daughter is my proudest accomplishment
because she is an amazing woman
I love to watch videos about animal antics, I can
laugh for hours
I have sung Karaoke
If I had to choose only one food to eat for the rest of
my life it would be Salmon
I love my pictures, they mean the world to me
(memories)
If I was ruler of my own country the first law I would
enforce is “Be Nice to Each Other,
No Matter What!”
My warning label would say “Don’t be surprised!”
My song would be “Amazing Grace”
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Who Am I
My favorite color is blue
I love to meditate
My favorite animal is a Seraphim
The craziest thing I’ve ever done is to live by faith
My favorite memory is thinking about the Lord

I have many sons
I am both a fisherman and a shepherd
My favorite food is carrots
I enjoy soft worship music
My favorite author is the Holy Spirit
My favorite singers are Tric Pliley and Natalie Porzio
The movies I like to watch is a good Drama
My favorite actors are:
Denzel Washington and Roy Rogers
I like the T.V. show “Believe it or Not”
Growing up I loved to watch The Road Runner
My favorite exercise is self control
My best time of day is Dawn
New Years Eve is my favorite holiday
I love the smell of Jasmine and Gardenia
Sometimes I love to do absolutely nothing
The title of my autobiography would be:
“The Cross Before Me…The World Behind Me”
The best gift I’ve ever been given is:
“Unconditional Love”
The best part of waking up is a new start
If I could have a superpower:
I would be to be able to stop time
The video game I like is “Centipede”
One thing on my bucket list is to “Build a City”
All mysteries must be personally sought after
Sharing pleasant memories makes me laugh the
most
If I had to pick one thing to eat for the rest of my life it
would be “Chicken”
I collect “Precious Moments”
If I rued my own country the first law I would enforce
would be to be kind
My warning label would say
“Warning Sudden Life Stops”
1 Correct guess from Elder Nicole Freeman
If you think you know who I am, contact Helen in the
church office with your guess. All correct guesses will be
published in next months issue of ‘Getting to Know You’.

ONE OF MY
FAVORITE RECIPES

NOT YOUR EVERYDAY
SMOKED PORK RIBS
6 Pounds of Pork Spare Ribs
Dry Rub:
½ cup packed brown sugar. 2 tablespoons chili
power, 1 tablespoon paprika, 1 tablespoon freshly
ground black pepper, 2 tablespoons garlic powder, 2
teaspoons onion power, 2 teaspoons onion powder
2 teaspoons kosher salt, 2 teaspoons ground cumin,
1 teaspoon ground cinnamon, 1 teaspoon jalapeno
seasoning salt (optional), 1 teaspoon cayenne
pepper
Mop Sauce:
1 cup apple cider
¾ cup apple cider vinegar
1 tablespoon onion powder
2 tablespoons lemon juice
1 jalapeno pepper, finely chopped (Optional)
3 tablespoons hot pepper sauce
Kosher salt and ground pepper to taste

2 cups wood chips, or as needed
In a medium bowl, mix together the brown sugar, chili
powder, paprika, black pepper, 2 tablespoons garlic
powder, 2 teaspoons onion powder, kosher salt,
cumin, cinnamon, jalapeno seasoning, and cayenne
pepper. Rub generously onto the pork spareribs.
Cover, and refrigerate for at least 4 hours, or
overnight.
Prepare an outdoor grill for indirect heat, or preheat a
smoker to 250 degrees F (120 degrees C) Soak
wood chips (apple or cherry are our favorites).
While the grill heats up, prepare the mop sauce. In a
medium bowl, stir together the apple cider, apple
cider vinegar, 1 tablespoon onion powder, 1
tablespoon garlic powder, lemon juice, jalapeno, hot
pepper sauce, salt and pepper.
When the coals are gray and ashed over, place 2
handfuls of soaked woodchips directly on them.
Place the ribs on the grill grate bone-side down.
Cover, and cook for 3 1/2 to 4 hours. Add more coals
as needed. Baste with the mop sauce, and throw
handfuls of soaked woodchips onto the coals every
hour. Keep the temperature of the grill or smoker
from going below 225 degrees F (110 degrees C).
Ribs are done when the rub has created a wonderful
crispy blackened 'bark', and the meat has pulled
away from the bone. Discard any leftover mop sauce.

Smart Coleslaw with Pears, Walnuts and
Cranberries
Ingredients
2 pounds cabbage (one each, red and green)
shredded
1 large carrot, coarsely grated
½ cup very finely minced red onion
¾ teaspoon kosher salt
¼ cup cider vinegar
¼ cup reduced fat mayonnaise
¼ cup nonfat yogurt
1 to 2 tablespoons pure maple syrup or light colored
honey
½ cup cranberries – dried, or minced fresh
1 to 2 Bosc pears
Up to a cup of chopped California walnuts, lightly
toasted
Wedges of lemon
Preparation
Combine the cabbage, carrot, and onion in a very
large bowl. Sprinkle with salt, toss to combine, and
set aside. In a second small bowl, combine the
vinegar, mayonnaise, yogurt and syrup or honey, and

whisk until smooth. Pour this along with cranberries,
into the vegetables, and toss to mix well.
Transfer to a container with a tight fitting lid, cover
and refrigerate until shortly before service time. Just
before serving, cut the pear (s) into thin strips (also
okay to just chop into very small pieces) and gently
mix into the coleslaw.
Top with walnuts, and serve right away,
accompanied by squeezable wedges of lemon.
NOTE: Be sure to use a Bosc pear for this, as it’s the
only variety firm enough to hold up texturally. Other
pears will fall apart.
HOOKED
BY FRAN
I WALK BY NIGHT CAN’T STAND THE LIGHT
AND THOUGH I TRY WITH ALL MY MIGHT
TO FIGHT THIS DEVIL DRUG I’M LOST
I AM ITS SLAVE IT IS MY BOSS
WHERE LIES THE BLAME WHO SHARES MY
SHAME
OF TORTURED ARMS TORMENTED BRAIN
I’M NOT SO COOL LOOK AT THIS FOOL
SEE TREMBLING HANDS AND LIPS THAT
DROOL
SOME SAY TO PRAY HAVE I THE WORDS
AND IF I TRY WILL I BE HEARD
OH GOD! REACH OUT AND CLOSE MY EYES
I DO NOT LIVE HELP ME TO DIE

I PROMISE MYSELF
To be strong that nothing can disturb my peace
of mind.
To talk health, happiness, and prosperity to every
person I meet.
To make all my friends feel that there is
something worthwhile in them.
To look at the sunny side of everything and make
my optimism come true.
To think only of the best, to work only for the best
and to expect only the best.
To be just as enthusiastic about the success of
others as I am about my own.
To forget the mistakes of the past and press on
to the greater achievements of the future.

To wear a cheerful expression at all times and
give a smile to every living creature I meet.
To give so much time to improving myself that I
have no time to criticize others.
To be too large for worry, too noble for anger, too
strong for fear, and too happy to permit the
presence of trouble.
To think well of myself and to proclaim this fact
to the world, not in loud words, but in great
deeds.
To live in the faith that the whole world is on my
side, so long as I am true to the best that is in
me.
Christian D. Larson
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