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From the Search Committee
St. Peter’s Episcopal Church Rector Search Committee

A review and reflection by Neal Ward-Chair 
of the Rector Search Committee

So, here we are dear parish family, at the beginning of our search for a new rector for St. Peter’s.
Some may look on this with trepidation and maybe fear of the unknown, but the group assembled
as the search committee is an excellent cross-section of our parish family and we have taken our
task not only seriously, but with prayer and joyful anticipation of what is to come as we move
through this process. 
Christy Lyle, Trey Stevenson, Toni Nettles, Sue Perica, Micheal Sicignano, Lyn Furman and I had
our mini-retreat last month and talked about past times, hopes, dreams and our spirituality. We
started with all of us at an open table and with prayer began our session. I believe even after a
short time we have a wonderful bond with one another and will be able to be open, and honest and
share our spirit. 
Our Senior Warden gave me a book called “Rector Transitions” by Van Sheets. It is a terrific
resource, and I will be referring to it throughout this time. I will be pulling pieces from the book to
share with you. The first one I read was “You are not in a ‘hiring process’. You are in a
transformational process. You will be transformed and your new pastor will be transformed.”
As of the publication of Crosskeys, the committee will have already met with Canon Norman
(Tuesday, February 28th) and will be taking the conversation with us as we move forward. So with
that I close this article with this prayer:

Blessings and Peace to you all.
Neal Ward



S t .  P e t e r ' s  P l a n t  C i t y  |  L o v e  G o d  a n d  S h a r e  G o d ' s  L o v e  w i t h  t h e  W o r l d2

From the Wardens
UPDATE ON WATER DAMAGE TO RECTORY

By now we hope you have heard about the plumbing leak that occurred in the rectory*. On January 31,
2024, our lawn company alerted the church office of water leaking from the back of the house and into
the yard.  We then discovered the entire ground floor of the house was covered with about 2 inches of
water. ServePro was on the scene that evening and they worked several weeks to dry the house and
remove all building materials that were damaged or unsalvagable.  This included the hardwood floors,
baseboards, some drywall, lower cabinets in the kitchen and bathrooms, and all carpeting.

We are now in the process of obtaining bids to do the restoration work. We do not know, at the time of
publication, what the restoration costs will be.

Below is the information we received from Church Insurance Co. of Vermont on the settlement of our
claim.  Unfortunately, we have a 5% deductible that is levied against the settlement due to the
occupancy status of the house.  (This deductible is 5% of the total amount of insurance coverage on
the house.)

Replacement Cost Value
$68,706.42 

Less Recoverable Depreciation
$(3,864.79)

Actual Cash Value
$64,841.63 

Less Deductible
$(30,875.00)

Net
$33,966.63 

As you can see, the funds we will receive are enough to start the restoration, but not enough to
complete the work. If you would like to donate toward the restoration of the rectory, please note on
your check that the funds are for the rectory restoration fund.  Aside from any donations received, the
vestry and finance committee will work together to look carefully at our endowment guidelines to
identify other financial sources, if necessary, to fund the work.  We will keep you updated on the
progress of the work and any financial decisions necessary to complete the work.  

Patti and Ron - Wardens
 

*The rectory is the home we use to house our priest and his/her family. This home is located at 1105
Mahoney Street and faces the south entrance of the sanctuary.
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"IT AIN'T OVER 'TIL IT'S OVER"
By John Santosuosso

In 1947 at the age of eight years I attended my first major league baseball game.  The New York
Yankees were playing the then Philadelphia Athletics at Shibe Park.  In our South Jersey
neighborhoods and school yards the baseball wars started early in life.  Most of my friends were
devout A's fans.  On the other hand, I was already living a life of quiet desperation.  I was a Phillies
fan.  Yes, a pennant would come three years later, but in 1947 they were still too often cellar dwellers.  
However, here was hope.  Joe DiMaggio was coming to the plate.  He would put those "Amazing A's"
in their place!  The legendary DiMaggio then proceeded to strike out, and ultimately the A's went to the
clubhouse with a 5 to 3 victory.

In my sorrow I had not given full attention to another Yankees player that day.  They had a young
catcher by the name of Yogi Berra.  No one realized it at the time but not only was Yogi a Hall of Fame
catcher and manager,  in his own unique way he was a philosopher.  Remembered for a variety of
"Yogisms" down through the years, undoubtedly the most loved is his classic, "It ain't over 'til it's over."  
This was certainly inspired by games in which Yogi played and managed.  He had seen teams with
seemingly nothing left to cheer about suddenly come roaring back to snatch a win at the very moment
when it seemed hopeless. I well remember one National League example of that when the dreaded
(as far as the Phillies were concerned) then Brooklyn Dodgers had two out in the bottom of the ninth
inning, with nobody on base, and were trailing the St. Louis Cardinals 2 to 0.  The Dodgers won,         
3 to 2.  You see, it never is over until it's over.

Today, I think our churches and our society could use some Yogi Berras.  I am reminded of an old
Gospel hymn, "In Times Like These We Need a Savior." Well, yes, we need (and have!) a Savior, so
maybe we need a lot more optimism that He will get the job done.  It ain't over.  Caution, if you surf the
Internet or look at the cover of the tabloids in the grocery store, you see warnings that the end is near,
and it is not going to be pretty.  There are screaming headlines that the rapture (even though that word
never appears in the Bible) is coming, and most of us will be left behind to face a great tribulation.      
Of course Nostradamus has ten predictions for 2024, and you are not going to like any of them.          
If Nostradamus does not have you depressed enough, the Bulgarian prophet Baba Vanga might send
you over the brink with her 2024 prophecies.  One blog I read regularly has numerous questions and
answers about religious topics. An uncomfortably large percentage focus either on Noah and his ark
or the book of Revelation.  I must admit I never cared much for the Noah story. Yes, the animals are
cute, but the God I worship does not drown almost all of them along with nearly every man, woman,
and child, plus their pets, and even their house plants.  We will come back to Revelation shortly.

This malaise we are living in is quite dangerous, far more than the actual reality we face.  Gary Moore,
who before moving was a member of St. Peter's, is a well known financial advisor and author.  He was
a good friend of one whom many believe was the greatest investor of the past century, Sir John
Templeton.  Gary was a pioneer in the area of socially responsible and faith-based investing.  He has
consistently warned that people who are continually afraid and depressed make both poor investors
and builders of the Kingdom of God.  When you believe Chicken Little was right after all, you are not
likely to invest your money in projects that will benefit churches or society, or feel that much of
anything you do can have a positive effect. You are more likely to just sit and feel helpless, or maybe
stuff your mattress.  Although retired, Gary continues to write for the benefit of our churches, their
members, our country, and the world.  He understands Yogi got it right.  It ain't over.  Some of Gary's
books are still available from Amazon and Thriftbooks.

continued on next page
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Recently St. Peter's member Dick Grant brought to my attention a wonderful little book by N. T.
Wright entitled Surprised By Hope. Over the years Wright and I have sometimes had a different
perspective on things; but not this time. He states that what we do to try to heal the wounds of our
present world and build God's Kingdom may not be fully visible until after we are gone. He uses the
example of the Medieval cathedral builders. Those that constructed the base knew they would never
see the completion of the building. However, they had faith that by the power of God it would be
completed.  Wright urges us to get to work now.  It ain't over.

Maybe it is time to take a look at the book of Revelation.  If you want gloom and doom this is the
place to find it.  Unfortunately most Christians do not know how to interpret this work.  If you want the
"full treatment" I would highly recommend Jonathan Kirsch's book, "A History of the End of the
World."

Other than that he was an exile by the name of John, living on the Greek isle of Patmos, we do not
know much about the author.  He was not the Apostle John.  When I visited Patmos and the cave
where John allegedly authored Revelation, I wondered if he would have done so had he realized how
much mischief it would cause.  Like Jesus and Paul, John the Seer was an apocalyptic prophet.      
As such he was looking for God to intervene in a dramatic way in the near future.  He was NOT
trying to predict things that would occur hundreds or even thousands of years into the future.  If we
take a look at chapter 22 verses 6 and 20, we see that John believed that what he was predicting
would soon take place.  This means that the horror that John contemplated had already happened or
it was never going to happen. It is time to stop reading Revelation and get back to the Gospels, the
letters of Paul, the hope of the prophecies of Isaiah and Jeremiah and boldly declare, it ain't over.  
When everyone else is full of despair, Jeremiah goes out and buys real estate! (Jeremiah, chapter
32.)

Perhaps we should briefly take a look at Nostradamus, since he is so often misused to support
misinterpretations of scripture, including Revelation.  Nostradamus was a French physician and
astrologer.  Between 1550 and 1558 he wrote over 900 quatrains divided into ten "centuries".  
Whether any of these ever came true is a matter of debate.  What is pretty clear is that if he got
something correct, it is impossible to know that until after the event has happened.  Perhaps his best
known prophecy is an alleged prediction of the death of the French King Henry II (I:35), but some
claim it never appeared in writing until after the king's death. In any case, the vast majority of his
prophecies have no dates, and the few that do are almost always dated several centuries in our past.
One (X:72) is dated 1999, but nothing happened in that year that even remotely fits the quatrain.  In
the preface to his work he claims that his prophecies extend all the way to the year 3797.  Clearly
there is nothing in Nostradamus that supports the book of Revelation, pertains to the year 2024, or
predicts we are in the "last days."

As for Baba Vanga, she never committed any of her prophecies to writing, so it is impossible to know
what she said.  The English seer Mother Shipton probably never existed.  It is time to stop reading
the tabloids and get back to the Gospels, because, "It ain't over 'til it's over."

N. T. Wright sums it up in a very few words.  "Creation is to be redeemed." The death and
resurrection of Jesus Christ was not an act in vain. It is God at work, redeeming the creation.  As
Genesis so beautifully puts it,  "God saw everything that he had made, and indeed, it was very
good." (1:31).  God intends to put it back that way.  It is time for us to also be at work.  We might start
with just a few random acts of kindness, while remembering, "It ain't over 'til it's over."  Shalom.
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Let's Get Social!

3
 Engage Café: Wednesdays at 5:30 pm

Includes social time (beginning at 5:30pm), intergenerational activities, 
and supper (served at 6:00pm) in Bender Hall. 

Please RSVP by noon on Mondays using the emailed form, or by calling (813) 752-5061 
or  emailing st.peterspc@verizon.net (the parish office).

D u e  t o  t h e  f e s t i v a l ,  s p r i n g  b r e a k
a n d  H o l y  W e e k ,  t h e r e  i s  o n l y
O N E  E n g a g e  C a f e  i n  M a r c h .

W e  h o p e  t o  s e e  y o u  a l l  o n
W e d n e s d a y  ,  M a r c h  2 0 t h !   

P l e a s e  R S V P ! !

2ND ANNUAL  CH I L I  COOK OFF

C o n g r a t u l a t i o n s  C h e f s ! !

1 s t  P l a c e  -  M a r k  C o n n e r
2 n d  P l a c e  -  S u e  P e r i c a
3 r d  P l a c e  -  D e n i s e  H e a l y

The 2nd annual St. Peter’s Chili Cook Off is in
the books!  We had 10 entries this year and
raised $340.00 for the Laundry Love ministry.  
Read on for the winning recipes as well as
recognition for the most elaborate presentation.
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Mark’s Award winning Chili (3x)

2 lbs of ground chuck
1 large sweet onion diced small
1 medium red and yellow pepper diced small
2 14 oz cans of tomato sauce
1 can of dark red kidney beans 
1 can of light red kidney beans
chili powder
ground cumin
garlic salt
black pepper
cayenne pepper
2 secret ingredients (I’ll tell you below)

Step 1 - cook ground chuck, onion and peppers in a nonstick pan (I prefer cast iron) until meat is lightly browned
and the onions are starting to get translucent. Add 2 tablespoons of chili powder and one teaspoon of garlic powder
and one teaspoon of black pepper, stirring the new ingredients until well incorporated in the mixture.

Step 2 - Transfer mixture to a stockpot.  Add tomato sauce, beans 1/2 cup of chili powder, 1/4 cup if cumin and
another teaspoon of black pepper and 1st secret ingredient - (1) 24 ounce jar of Pace Medium Chunky Salsa. Bring
to a boil then lower the heat to a low simmer stirring occasionally.  Let cook for about an hour and a half. Here is
where you make it your own.

Step 3 - Start tasting the chili every 15-20 minutes.  Add to your taste more chili and cumin.  Ratio 1 part chili
powder to 1/2 measure of ground cumin. (ex 2 tablespoons of chili to 1 tablespoon of cumin.  If you like your chili a
little spicier start adding cayenne pepper 1/4 teaspoon at a time to your liking. I added 1/2 teaspoon for the cookoff.

Final Step - Chili should be thick, not runny. If it is a little runny, take 1/2 cup of water and 1 1/2 tablespoons of
secret ingredient( #2) Masa flour (corn flour) adding a little bit at a time until you get the right consistency (plus it
adds a little taste to the chili).

Serve with pickled Jalapeños and cornbread.  

Happy eating

Mark

Let's Get Social!
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SUE’S CHILI

INGREDIENTS 
5 strips uncooked bacon, chopped 
1 large yellow onion, diced 
4 cloves of garlic, minced 
2 pounds of ground chuck 
1/2 pound Italian Sausage, mild or hot 
1 tablespoon brown sugar 
2 tablespoons chili powder 
1 teaspoon cumin 
1 teaspoon dried oregano 
1&1/2 teaspoons smoked paprika 
1 teaspoon kosher salt 
1/2 teaspoon black pepper 
1(28 oz) can crushed tomatoes 
1(6oz) can of tomato paste 
1 tablespoon Worcestershire sauce 
2 beef bouillon cubes (crushed)
2 cups of beef broth 
1 can beer
2 cans of chili beans(divided)
1 can black beans, drained and rinsed 
2 Anaheim or Poblano peppers, diced 
2 Jalapeño peppers, diced 
1 Serrano pepper, diced 
1 red bell pepper, diced 

Instructions 
First place uncooked bacon pieces in a pan and cook over medium heat until crisp and cooked through. Remove
bacon pieces and set aside. Reserve 1&1/2 tablespoons of bacon fat.

Step 1: Heat bacon fat in a large pot over medium heat. Add beef, sausage & garlic. Cook until meat is browned
and crumbly. Drain off excess fat 

Step 2: Add tomatoes, tomato paste,crushed bouillon cubes, beef broth and beer. Season with chili powder, brown
sugar, cumin, oregano, cayenne pepper, smoked paprika, salt and pepper. Stir in 1 can of chili beans and 
Bring to a boil.

Step 3: while chili is coming to a boil, heat 2 tablespoons of oil in a large skillet over medium heat. Add diced
peppers(all types). Cook until just tender 5 to 10 minutes 

Step 4: Add peppers to simmering chili, reduce heat and simmer for 2 hours 

Step 5: stir in remaining can of chili beans, 1 can of black beans and reserved bacon. Simmer for about 45 minutes
longer.

Check seasoning and adjust if needed. Add extra hot sauce if needed 
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Ina Garten’s Beef Chili Recipe
Made by Deacon Denise

This homemade ground beef chili takes about 30 minutes to finish cooking and can serve about
6 people. (Notes from Denise: I doubled this recipe for the cookoff)

Ingredients
1 lb. 90% lean ground beef
2 ½ tbsp chili powder
1 tbsp olive oil
1 medium red onion, diced
1 ½ cups beef broth
1 (16oz.) can red kidney beans, 

      drained and rinsed
2 tbsp ground cumin
2 tbsp granulated sugar
2 tbsp tomato paste
1 tbsp garlic powder
1 ½ tsp salt
½ tsp ground black pepper
¼ tsp ground cayenne pepper (optional) (I did include the cayenne)
1 (15 oz) can petite diced tomatoes
1 (8 oz) can tomato sauce

How to Make Chili with Ground Beef

1. Heat olive oil in a large soup pot over medium-high heat for two minutes. Add the onion and cook for 5 minutes,
stirring occasionally.

2. Add the ground beef to the pot and break it apart with a wooden spoon. Cook for 6-7 minutes, until the beef is
browned, stirring occasionally.

3. Add the chili powder, cumin, sugar, tomato paste, garlic powder, salt, pepper and optional cayenne. Stir until
well combined.

4. Add the broth, diced tomatoes (with their juice) drained beans, and tomato sauce. Stir well.

5. Bring the liquid to a low boil. Then, reduce the heat (low to medium-low) to gently simmer the chili, uncovered,
for 20-25 minutes, stirring occasionally.

6. Remove the pot from the heat. Let the chili rest for 5-10 minutes before serving.  (I actually cooked the chili a
day ahead, refrigerated it and heated it up to serve the next day)

How Much Ground Beef for Chili
The rule is simple: for every 6 servings of chili, you need 1 lb. of ground beef.
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Cincinnati Style Chili
From the kitchen of Jim Jeffries

For the Chili:
·        2 pounds (900g) ground beef, preferably 80% lean
·        2 medium sweet onions (about 8 ounces; 227g each), finely minced
·        6 cloves garlic, finely minced or grated
·        3/4 cup tomato paste (one 6-ounce can)
·        2 tablespoons (30ml) red wine vinegar
·        1 tablespoon (15ml) Worcestershire sauce
·        3 bay leaves
·        1 1/2 tablespoons (15g) Diamond Crystal kosher salt; for table salt, use half as much by volume or the
same weight, plus more to taste                                        
·        1/3 cup (50g) active dry yeast
·        2 tablespoons (15g) chili powder
·        2 tablespoons (15g) paprika
·        1 teaspoon ground allspice
·        1 teaspoon cayenne pepper
·        1 teaspoon ground cinnamon
·        1 teaspoon ground cumin
·        1 teaspoon oregano
·        1 teaspoon ground white pepper (can substitute black pepper if necessary)
·        1/2 teaspoon ground cloves
·        1/2 teaspoon ground ginger

To Serve:
·        1 1/2 pounds (680g) dried spaghetti
·        1/4 cup (60ml) extra-virgin olive oil
·        1/4 cup (57g) tomato paste
·        1 medium sweet onion (about 8 ounces; 227g), diced (optional)
·        One 15-ounce (425g) can kidney beans, warmed and drained (optional)
·         1 1/2 pounds (680g) medium cheddar, finely shredded using the small holes on a box grater
·        Thin, vinegary hot sauce, such as Frank’s Red Hot or Crystal
·        Oyster crackers

For the Chili: 
In a large Dutch oven, combine 1 quart (1L) cold water with the beef. Using a stiff whisk or potato masher, stir
vigorously until beef is broken up and a thick slurry forms, about 2 minutes. Add 1 more quart (1L) water along
with the onions, garlic, tomato paste, vinegar, Worcestershire sauce, bay leaves, salt, yeast, chili powder,
paprika, allspice, cayenne, cinnamon, cumin, oregano, white pepper, cloves, and ground ginger and mix well.

Set Dutch oven over high heat and bring to a boil, stirring frequently. Lower heat to maintain a gentle simmer
and cook, stirring and scraping occasionally, until chili has thickened to a coherent texture, no longer soupy but
not yet thick enough to stand a spoon in, and the flavors have melded, about 3 hours. Season with additional
salt, if desired.

To Serve: 
In a large pot of salted boiling water, cook spaghetti until softened and no longer al dente, about 2-3 minutes
longer than box directions. Meanwhile, in a large bowl, whisk together olive oil and tomato paste. Using tongs,
transfer cooked spaghetti to tomato paste mixture, allowing excess water to drain back into the pasta pot each
time. Toss until evenly coated.

Divide spaghetti among serving plates (oval is the preferred Cincinnati style), then top with a few generous
ladles of chili and a generous pile of shredded cheddar cheese (about 3 ounces per serving). Serve with onion
and/or beans, hot sauce and oyster crackers at the table for diners to add as desired. 

S p e c i a l  U n o f f i c i a l
R e c o g n i t i o n  f o rM o s t  E l a b o r a t eP r e s e n t a t i o n  
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Love God
Worship & Formation Opportunities at St. Peter's and Beyond

Get Plugged In to Children's Formation
For more information on the children’s formation offerings,
or to be added to the weekly children’s family texts, contact
cindygutowski@gmail.com. 

TRUTHWALKERS

NURSERY—OPEN FOR BUSINESS!! 
Mrs. Celeste is ready and waiting to care for your little ones from
8:45-11:45am Sundays, and 5:30-7:30pm on Wednesdays. 

TruthWalkers is our Sunday School class for school-aged kids and
meets weekly on Sunday mornings from 9:15-10:15 in the
TruthWalkers classroom. The following is their schedule for March.
Please contact cindygutowski@gmail.com for additional
information.

TRUTHWALKERS SCHEDULE

Pathfinders is our Sunday morning Christian Formation for adults
(adult Sunday School), that meets weekly between services (9:15-
10:15am) in Bender Hall. Light refreshments are provided. Join us
each Sunday during Lent as Fr Scott & Deacon Denise continue
the Sunday discussion centering around the weekly theme from
"Will You? A Lenten Study of Baptismal Promises". Please note
our hard copies of this book are now sold out but available on line
in the Kindle format for $9.99 for anyone still wishing to purchase
their own copy of the book. 

PATHFINDERS 

Sunday, March 3 – Godly Play, Faces of Easter 3 & 4

Sunday, March 10 – NO Sunday School, Spring Break

Sunday, March 17 – Godly Play, Faces of Easter 5

Sunday, March 24 (Palm Sunday) – Godly Play, Faces of Easter 6

Friday, March 29 – Good Friday Family Service @ 4pm

Sunday, March 31 (Easter) – NO Sunday School;                        
Easter Breakfast & Egg Hunt; 10:30am Family Service
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Maundy Thursday, March 28, 2024 

Palm Sunday, March 24, 2024

6:00pm Pot Luck Dinner
7:00pm Holy Eucharist with foot washing  and stripping of the altar

8:00am Holy Eucharist-spoken service
10:30am Holy Eucharist 

Good Friday, March 29, 2024

10:00am-4:00pm Church is open for self guided Stations of the Cross outside of service times
12:00pm Holy Eucharist with Stations of the Cross
4:00pm Holy Eucharist-Family Service

Great Vigil of Easter Saturday, March 30, 2024

7:30pm Lighting of the Paschal Candle, Holy Eucharist with Baptisms 

Easter, Sunday , March 31, 2024

8:00am Holy Eucharist-spoken service
8:45am- 10:00am Festive Easter Breakfast-donations accepted
10:00am Easter Egg Hunt-bring your own basket and 12 filled eggs to hide
10:30am Family Service - Holy Eucharist

Holy Week is a time to reflect on the life, death, and resurrection of Jesus Christ.
Remembering Jesus' actions, reflecting on his messages and recommitting to living as
his disciples in the world today.

We hope this schedule helps you plan to observe these important days, both on your
own and with others. May you have a blessed Holy Week and Easter. 

& EASTER
HOLY WEEK
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Th h ll b lik l d b di i b h I h ll f
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E a s t e r  i s  a  s e a s o n  
f o r  B a p t i s m !

The season of Easter, beginning with the Easter
Vigil on Saturday, March 30th, through
Pentecost Sunday, May 19th, is a perfect
season for baptism.  If you or a family member
have been considering baptism, please contact
the office regarding preparation and planning of
the service.

EASTER FLOWERS
From Ash Wednesday unti l Easter our Altar is barren of f lowers.  We look forward to the
splendor of the altar decorated with the many beautiful f lowers on Easter as we celebrate
the rebirth of our Risen Lord.  A donation toward Easter f lowers is an opportunity to give
thanks or remembrance for an event or loved one while adding beauty to the church at
Easter.  Envelopes for Easter Flower donations are located in the Narthex of the church
and in the pews.  They may be placed in the alms plate or taken to the church office.  
Checks should be payable to St. Peter’s Altar Guild.  All envelopes and information must
be turned in by Palm Sunday, March 24th  to be l isted in the Easter bulletin.  Thank you

Love God
Worship & Formation Opportunities at St. Peter's and Beyond



            
Cal l ing  a l l  YOUTH! !  

It's time to think about signing up for youth summer camp at DaySpring. This exciting camp is run by
the Episcopal Church Diocese of SW Florida & is located in Parrish, Fla. Local scholarships covering
the cost of the camp are available for all St. Peter's youth and their friends! 

Please contact Cindy Gutowski or 
https://episcopalswfl.campium.com for more information. 

2024  DaySpr ing  You th  Summer  Camp sess ions

·         Session 1: June 4-7, Half Session Elementary Camp (Grades 3-5)
·         Session 2: June 9-14, High School Camp (Grades 9-12)
·         Session 3: June 16-21, Middle School Camp (Grades 6-8)
·         Session 4: June 23-June 28, Elementary Camp (Grades 3-5) 
·         Session 5: July 7-12, Middle School Discovery Camp (Grades 6-8)
·         Session 6: July 14-19, High School Discovery Camp (Grades 9-12)
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T h e  B i l l y  P o u ,  F .  M a r i o n  a n d  S u s i e  K n o x  P o u
E n d o w m e n t  S c h o l a r s h i p s

T h e  B i l l y  P o u ,  F .  M a r i o n  a n d  S u s i e  K n o x  P o u  E n d o w m e n t  S c h o l a r s h i p
A p p l i c a t i o n s  a r e  a v a i l a b l e  o n l i n e  –  T o  r e c e i v e  a n  a p p l i c a t i o n ,  p l e a s e  e -
m a i l  o r  c o n t a c t  t h e  c h u r c h  o f f i c e .  ( E - m a i l :   s t . p e t e r s p c @ v e r i z o n . n e t  o r
P h o n e :   8 1 3  7 5 2 - 5 0 6 1 ) .   C a n d i d a t e s  f o r  t h i s  s c h o l a r s h i p  m u s t  b e  a n
a c t i v e  m e m b e r  o f  S t .  P e t e r ’ s  a n d  b e  a c c e p t e d  i n t o  a  f o u r - y e a r  i n s t i t u t i o n
o r  e n r o l l e d  i n  a  v o c a t i o n a l  s c h o o l  o r  g r a d u a t e  p r o g r a m .   T h e  a m o u n t  o f
t h e  s c h o l a r s h i p  d e p e n d s  o n  t h e  n u m b e r  o f  q u a l i f i e d  a p p l i c a n t s  a n d  t h e
p e r f o r m a n c e  o f  t h e  e n d o w m e n t  f u n d .   A p p l i c a t i o n s  m u s t  b e  r e c e i v e d  b y
3 p m  M a y  1 5 ,  2 0 2 4 .
 
 

https://episcopalswfl.campium.com/
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PASTORAL CARE & OUTREACH 

Are you looking for something to “take on” during Lent? We have many Outreach opportunities to
take part in at St. Peter’s. Please consider adding one of these ministries to your Lenten discipline. 

LAUNDRY LOVE - Thank you for the most generous donations made at the Chili Cookoff of $340
for Laundry Love. On Monday, Feb. 12th, we served over 70 people, washed 179 loads of laundry
and spent $328.50. Thank you for making it possible for us to continue this most important ministry
making a difference in our community. Please join us on any 2nd Monday of the month at Olde
Henry’s Coin Laundry, 3402 W. Baker ST, Plant City, FL. contact Deacon Denise
(revdzz@gmail.com) for more info or check out the website: laundrylove.org. 

FRIENDS IN THE PARK - Feeding those in need once a month is also a rewarding ministry for St.
Peter’s. We hope you met one of our Friends in the Park families at our Block Party last Saturday.
On Wednesday, Mar 27th, we will be serving Jambalaya, a vegetable, cornbread and dessert. If you
would like to contribute or just help serve, please sign up in the Parish Hall or contact Lindsay Hunt
(l.robertshunt@gmail.com). Please join us on any 4th Wednesday of the month at the Winter
Visitor’s Center, 403 N. Dort St, Plant City, FL 33563. 

THE UNITED FOOD BANK - Did you know the Food Bank is building a new building on Alsobrook
Street? Beside donating food on a regular basis, St. Peter’s would like to contribute to the Food
Bank’s ministry in Plant City. We will be having another fundraiser at our Maundy Thursday pot-luck
dinner on March 28th. Also, did you know that the Food Bank offers classes on Finances, Health,
Cooking, and other Outreach Services and specialty items for college students and senior citizens in
the local areas? Right now, they are collecting purses (used no matter the condition) to fill with
toiletries for the college students. Please place your donated purses in the box in the Parish Hall.
They are also seeking Volunteers. For more information, please talk to Betty Roney who volunteers
every Thursday or call The United Food Bank at (813)764-0625. Temporary Location: 2001 E.
Cherry ST, Plant City, FL.

PASTORAL CARE - Did you know that we mailed over 40 cards to those on our prayer list and the
shut-ins at St. Peter’s for Valentine’s Day? Did you know we call all of our members on the Prayer
List every month to check in and see how they are doing? Would you like to be part of this ministry
of taking care of each other? Please consider becoming a part of this Pastoral Care Ministry.
Contact Carolyn Durst  (carolyn.durst@gmail.com) or at (813)643-4983. 

These on-going ministries offer a wonderful opportunity for you to give of your time and talents.   
Even if you just come to observe, we know you will be blessed.
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Sunday, March 3 — opportunities available
Sunday, March 10 — opportunities available
Sunday, March 17 — opportunities available
Sunday, March 24 — opportunities available
Sunday, March 31 - Easter flowers

Happy Birthday

Happy Anniversary

Flowers, Candles, 
& Wine
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Flowers for any of our three altars, wine, and sanctuary candles may be given as memorials or
in thanksgiving on Sundays throughout the year. Sign up on the Flower Chart 
in Bender Hall for the year 2024

Thank you for your continued support of this ministry.

Joyce and Thomas Ludwick   3/16
Beth and Tom Sistrunk      3/20

Bernard Turner              3/6
Patti Booher                3/7
Patsy Winkler               3/7
Vonceal Kubler              3/7
Derik Gutowski              3/9
C. Reid Schmidt Jr.         3/9
Alan Black                  3/11
Denise Healy                3/12
Richard Nettles             3/12
George Kordek               3/13
Christopher Hewitt          3/19
Don Rayburn                 3/22
Breanna Clark               3/31

WANT TO
PAY YOUR

PLEDGE
SECURELY

ONLINE?

SCAN HERESCAN HERE

Scan above or go to
stpetersplantcity.com/giving

Thank you!

For God so loved the world

that he gave his only Son, that

whoever believes in him should

not perish but have eternal life.  

John 3:16

For God so loved the world

that he gave his only Son, that

whoever believes in him should

not perish but have eternal life.  

John 3:16

https://onrealm.org/stpetersplantcity/give/24
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Monday-Thursday
9am-3pm

8:00am Holy Eucharist
10:30am Holy Eucharist

St. Peter’s Episcopal Church
302 North Carey Street
Plant City, FL 33563
Phone: (813) 752-5061
E-mail: st.peterspc@verizon.net

CHANGE SERVICE REQUESTED

http://www.stpetersplantcity.com

Senior Warden: Patti Booher
Junior Warden: Ron Everett
Clerk: Patty Linder
Carolyn Durst
Cindy Gutowski
Felix Haynes
Eda Snyder

Rector: TBA
Priest-in-Residence: Rev. Scott Nonken
Deacon: Denise Healy
Parish Administrator: Sarah Dean
Director of Music Ministries: Helen Jones
Treasurer: Trey Stevens
Asst.Treasurers: Mary Alice Steinke
Sherlyn Eukovich
Sexton: Tony Wilson

The CrossKeys
March  2024

Sunday Services

St. Peter’s Online

Parish Administration

Office Hours

Vestry

http://www.stpetersplantcity.com/

