The Casting Floor

Community Presbyterian Church of Bellefonte,
Kentucky, was built on the casting floor of a 19th
Century iron blast furnace. We use The Casting Floor"
as an image for the power of the Spirit to form us.

The Boy Scouts of Ameri ca esi
that falls before February j8 (
Day) as Scout Sunday, whichf i s
recognize the contribution 0
adults to Scouting.
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Brothers and Sisters in Christ,
As the eyes of the world turn to Haiti, let us join our hearts in prayer:

God of compassion Please watch over the people of Haiti,
We P ray And weave out of these terridd@ppenings wonders of goodness and
! grace. Surround those who have been affected by tragedy With a sen
fOI‘ Ha|t| your present lovéynd hold them in faith. Though they are lost in grief,
May they find you and be comforted; Guide us as a church To find wa
of providing assistance that heals wounds and provides hope Help us
remember that when one of your children suffer We all suffer Through
Jesus Christ who was dead, but lives and rules this world with you. A

Chicken Parmigiana

Y- 4-whole (up-To6).Boneless, Skinless Chickethe bottom-of the pan; getting-all- the flavorful bits

Breasts, Trimmed-And-Pounded Flat off the-bottom:.-Allow:wine:to-cook down until
1Y% cups:-Alpurpose:Flour reduced- by half;-about 2. minutes:
1 Salt:And:Pepper, to.taste
1 cups. Olive-Oil Pour-in crushed tomatoes-and stir:to:combine.’Ad
fi---2 Tablespoons Butter sugar and-more-salt and-pepper-to taste:-Allow:to
91 whole ‘Medium Onion; Chopped cook-for:30 minutes. - Toward the end of cooking
4 cloves Garlic: Minced time;-add chopped parsley.-and-give sauce a final @tir.
9 %4 cups-Wine (white Or:Red Is-Fine) :
{13 cans (14,5 0z.) Crushed Tomatoes Carefully-lay chicken br_easts on-top of the sauce _d
1 2 Tablespoons Sugar comp]etely cover them:-in-grated Parmesan.. Placaslid
1 ¥4 cuibes Chopped Fresh Parsley on _sklllet anq reduce heat.to I_ow. A!Iow to-simme
%1 cup Ereshly Grated Parmesar Cheese until-cheese-is melted and-chicken-is-thoroughly
1 pound Thin Linguine heated. Add more cheese to taste.

A : Place cooked -noodles-on a-plate-and-cover-with
Preparation-instructions : :

: auce. Place chicken-breast on top-and-sprinkle
Mix flour,-salt; and pepper.together.on-a large pl%%re D S
Dredge flattened-chicken breasts-in-flour mixture. P y: y:

Set-aside:

At this-time; you-can start-a-pot.of water.-for your F
pasta. Cook-linguine until-al- dente:

Heat olive-oil-and butter-together-in-a -large-skillet
over medium:heat: When:butter is‘melted and
oil/butter mixture-is hot, fry-chicken-breasts:until
nice-and golden brown on each:side;-about 2.10-3
minutes:-per-side.

Remove: chicken breasts from-skillet- and-keep - warm

Without cleaning:skillet; -add onions:and garlic:and
gently-stir-for-2 -minutes:-Pour-in wine and-scrape



605 Bellefonte Princess Rd {
Ashland, KY 41101 [

Phone: 606324-6484
Fax: 606324-8744
Email: cpcb@zoomnet.net

. Church Service on Sunday at 10:45 AM
Wedbre on the

www.communitypresbyterian.org

Il wi || be putting a new Te
together soon

Pl ease | et me know Iigf ar

I nformation (athdréssaddgksensn:
has changed.

A current directory wil/ be

narthex soon. You may h an

cont act me i n the 4c88Murjfc h o

Linda Stephens
Secretary



