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FAVORITE FOOD:
PIZZA

HOBBIES:
CAMPING, SIDE BY SIDE TRAIL RIDES
& READING

INVENTION AMAZED BY:
FLAT IRON/HAIR STRAIGHTENER

SURPRISE FACTS:
1)WROTE & PUBLISHED A BOOK
2)CREATED AN INTERACTIVE
CHRISTMAS GAME

WHO WOULD | BE STRANDED WITH
ON A DESERTED ISLAND?
CLARK - CAN'T DO LIFE WITHOUT
HIM

LIKE TO KNOW MORE:
TECHNOLOGY - COMPUTER SKILLS

Member since
November 9th, 1994



CALVARY CONNECTIONS

| was born December 25th, in Ft. Smith, AR. My best
childhood memories are climbing trees and playing in
shell pits. My favorite subjects in school were P.E. and
Study Hall. | always wanted to be an airline flight
attendant or cruise worker when | grew up. My first job
was as a cashier at a convenience store. Later on, | worked
at Dari-Delight, which is where | met Clark at the drive
thru window. When I first met Clark, | had just finished
schooling for travel. Travel studies were for airline, cruise
line & railroad. | would have been able to work in any of
those areas. | was to leave for Florida for on-sight
schooling a few weeks later - | decided not to go to see
where our relationship took us. We married later and have
one child, Ashlee... who is my greatest accomplishment.
I’m most thankful for God’s grace and my family.
Someday, on my bucket list, | hope to go to Hawaii with
Ashlee & Harrison.

| came to Calvary because it was God’s calling on Clark’s
life. If | could give a piece of advice, it would be to fear
God. | keep my faith strong by reading the Bible, praying
continually and trusting God.



Villines Trio
Dec. 8th

WEDNESDAY

DECEMBER 4
LOADED BAKED POTATO SOUP
CHOPPED ITALIAN SUB
SLAB COCONUT OR CHOCOLATE
o CREAM PIE
A TEA
MEAL SERVICE IS FROM 5:30-6:30
DONATIONS ACCEPTED

Senior Adult Ministry
to see “Miracle of Christmas”
December 12th, 3:30 PM
Q . & Lights after the show
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| WOMI':NtS PRAYER
MEETING EVERY TUESD LY

Birthday Jesus
Envelopes
Dec. 15th



Baptisms:

Jaxon Craine
Colby Waters
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Pray

For those in need
Families & Relationships
Leaders & Authorities
Lonely & Isolated
Personal Growth

ETERNAL LIFE. MY FAVORITE .. THANKS

WORSHIP SCHEDULE: PASTOR CLARK SNOW
10 AM & 6 PM SUNDAY
7 PMWEDNESDAY

479.756.5877 OR CALVARYCHURCHSPRINGDALE.COM



https://www.facebook.com/profile.php?id=100064666720430
https://www.youtube.com/watch?v=8NoMEdrHz80

Every Christmas season for the past several years we have had
the privilege of watching our grandchildren open their Christmas
gifts. It has become a family tradition. Each year it’s a delight to
see their anticipation as they tear wrapping paper away and then

see a gift they wanted but had not expected.

Whatever gifts we give each other, none comes close to the gift

God gave us on the first Christmas Day some 2,000 years ago—the
gift of his Son, the Lord Jesus. It’s a gift too wonderful for words.
God’s gift to us is the most costly gift ever. It’s the gift not only of
the birth but also of the death of his Son, our Lord Jesus. It’s a gift
we don’t own, because we belong to him, and we can’t keep this
gift for ourselves. Most important, Jesus is the gift that each one
of us needs desperately. Without him there is no hope, no life, no
future.

God’s gift to us on that first Christmas calls us to celebrate and
worship. Make sure to come and worship Christ the Lord today.
Accept God’s gift and receive him as your Lord and Savior. Invite
someone who does not know about this gift to come with you.
And as you celebrate, ask the Lord for open doors to share this
gift in days to come.

Father in heaven, thank you for your gift that is too wonderful for
words. Help us to accept your gift and share it. To you be all
glory. In Jesus' name, Amen.



Ingredients

1 1/2 cups crushed
pineapple, well-drained
2 cups finely crushed
graham cracker crumbs
1 cup sweetened
shredded coconut (plus
extra for rolling)

1/2 cup powdered sugar
1/2 teaspoon almond
extract (optional, for
extra flavor)

Directions

1. Begin by thoroughly draining the crushed pineapple to reduce excess
moisture; this will help the mixture hold together better.

2. In a mixing bowl, combine the well-drained pineapple, graham cracker crumbs,
shredded coconut, and powdered sugar. If you’re using almond extract, add it
now to enhance the flavor.

3. Use a sturdy spatula or mix with your hands until the mixture is cohesive and
sticky.

4. Once the ingredients are fully incorporated, take a tablespoon-sized amount
of the mixture and flatten it slightly in your palm. Then, roll it into a ball shape.
5. Roll each ball in extra shredded coconut to coat completely, ensuring they are
beautifully covered.

6. Arrange the coconut-coated balls on a parchment-lined tray and chill them in
the refrigerator for about an hour to set and firm up. Serve them cold or at room
temperature, and enjoy the tropical flavors!

Yield: 20 balls



