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Hello to all!  Well, it is summertime... a time for camping, 

time for picnics, time for vacations, a time to relax!! 

 

But it is a time where sometimes we forget the church.  

So how do we go through our summertime and not forget our 

church family? We have been sharing about the family the past 

month, but if we do stop there, there is sill much to be done. But 

for some it stops at Memorial Day and picks back up on Labor Day.  

Psalm 103:2 Bless the Lord, O my soul, And forget not all His benefits: 

But please don’t forget the CHURCH. 

God’s family is a family of true believers who understand who the Father is and conducts them-

selves in accordance to the Father’s will. There is no rebelliousness in God’s family. There is no envy, no 

puffed up and boastful attitudes, no jealousy, no gossiping and backbiting, there are no selfish or unkind 

acts committed in God’s family. 

This family is known by the fruit of the Spirit which abound without restraint and without meas-

ure. Joy, love, peace, long suffering, gentleness, goodness, meekness, faith, temperance are objectives for 

family life if it is to be united. 

The family that prays together stays together. 

The church is God’s family. And the only ingredient that will unite a family is love. Love for God 

and love for each other. Because love bears all things-believes all things-hopes all things-endures all 

things.  

I hope that you have a wonderful and blessed summer but “Don’t Forget the Church.” We do not 

stop serving the Lord because it is summertime. Nor do the needs of the church stop. 

Our church family is united in love and committed to service. The church, God’s family, must al-

ways know and carry out the will of God.  

Make the commitment to continue on even in summertime the work of the church. 

Souls need saving, lives need changing, people still need hope, and we can share with them the life 

changing love of Jesus, WILL YOU JOIN US? 

In Christ,  

Pastor Don 
Summer worship hours begin Sunday, June 5.  
Sunday School will begin  at 9 AM and morning  
worship at 10 AM. Please do your best to keep church 
a priority as we enjoy these months of  
summer. ~~Thank you! 



MELT IN YOUR MOUTH BARBECUE RIBS (OVEN) 

 4 lbs. pork ribs, membrane removed  

 3⁄4 cup light brown sugar 

 1 teaspoon hickory smoke salt, if you cannot find it, you can 

substitute 1 1/2 to 2 teaspoons hickory liquid smoke 

 1 tablespoon paprika 

 1 tablespoon garlic powder 

 1⁄2 teaspoon ground red pepper (optional) 

 2 cups of your favorite barbecue sauce (mine is Sweet Baby Ray) 

DIRECTIONS: 

Preheat oven to 300 degrees F. Line a baking sheet with two layers of foil, shiny side out. 
Peel off tough membrane that covers the bony side of the ribs. 
Season the ribs on both sides with salt and pepper. If using, hickory liquid smoke divide it evenly over 
the ribs. 
In a medium bowl, combine the light brown sugar, paprika, garlic powder and ground red pepper. Ap-
ply the rub to all sides of the ribs. 
Lay ribs on the prepared baking sheet, meaty side down. BONE SIDE DOWN FOR GRILLING! 
Lay two layers of foil on top of ribs and roll and crimp edges tightly, edges facing up to seal. Transfer to 
the oven and  bake for 2-2 1/2 hours or until meat is starting to shrink away from the ends of the bone. 
Remove from oven. 
Heat broiler.                                                                        

Cut ribs into serving sized portions of 2 or 3 ribs. 
Arrange on broiler pan, bony side up. Brush on sauce. 
Broil for 1 or 2 minutes until sauce is cooked and bubbly. Turn ribs 
over. 

Served with Pastor Don’s Grilled Italian Potatoes:  

4-5 nice sized red potatoes  

Cut into chucks. (Boil until firm but not soft. ) 

4 Cups of Zesty Italian dressing 

2 Cups of chopped onion 

Seasonings: paprika, oregano, garlic powder,  

dill weed, parsley, chives, salt and pepper to taste. 

 

Place potatoes into safe grill container, Add the italian 

dressing, onions, and seasonings. 

Place container on grill for 1 hour or until the potatoes are cooked. Stir every so often.  

(Check if you need more dressing, or use some olive oil to help) 

After the potatoes are brown and cooked through enjoy. 

Cooking 

With  

Pastor Don 



HORSE OR DONKEY ?? 
 

My wife has always liked horses.  
Horses are amazing animals. They are intelligent, graceful, and trust-
ing if treated well. A horse can travel long distances, pull wagons and 
coaches, and run very fast. Donkeys have some of the same traits as 
horses, but they have a charm and personality of their own. Donkeys 
are often used to haul cargo and tend to be slower and steadier. 
In ancient Israel it was significant if the king was riding a horse or 
riding a donkey. A donkey was for normal travel. It meant the king 
was coming in peace. A king riding a horse meant the king was com-
ing to make war. 

Jesus entered Jerusalem riding on a donkey, just like it was prophesied in Zechariah 9: 9-10. “Rejoice 
greatly, Daughter Zion! Shout, Daughter Jerusalem! See, your king comes to you, righteous and victo-
rious, lowly and riding on a donkey, on a colt, the foal of a donkey.” 

Jesus rode in on a donkey to proclaim Himself as king. But He was more than a king. Jesus was also 
the Lamb of God. He rode into Jerusalem in humility, lowly, and He came in peace. He came to bring 
peace in a way that no one could have expected. He is the Prince of Peace. 

Colossians 1:19-20 says, “For God was pleased to have all his fullness dwell in him,  and through him 
to reconcile to himself all things, whether things on earth or things in heaven, by making peace 
through his blood, shed on the cross.” (NIV) 

This is the good news of the church. We can have peace with God and eternal life through His blood 
shed on the cross. We are living in the day of grace. 

We also know from scripture that Jesus is coming again. When He does, Jesus will be riding a white 
horse.  In Revelation 19:11 we read, “I saw heaven standing open and there before me was a white 
horse, whose rider is called Faithful and True. With justice he judges and wages war.” (NIV) 
The day of grace is today. Tomorrow could be too late. Have we lost our sense of urgency as a church? 
We have spent a lot of time and resources on dealing with problems within the church, but recently we 
have hit a kind of reset button. 

The covenant in the Covenant Brethren Church is to follow the Bible in a literal way. We need to shift 
our focus from within the church to outside the church. We need to take literally the Great Commis-
sion in Matthew 28. We need to tell the lost about the Jesus who came riding on a donkey – before He 
comes back on a white horse.   Jim Nolt – CBC Executive Board Member 

We will be having a church 
workday on Saturday, June 18  starting at 8 AM. 
We could use several workers. Please bring 
gloves, rakes, shovels, tractors with buckets or 
wheel barrels.  

 

        Bread & Cup Communion is 
scheduled for Sunday, June 26 during 
the morning worship service. 



Cody Sturgeon is a graduate of 

Lakeview High School.  He is the 

son of Todd and Kelly Sturgeon 

and younger brother to Jeanine.  

He is the grandson of Jim & Nan-

cy Sturgeon and Larry & Janet 

Bowser. Cody will graduate 3rd in 

his class with a 4.35 GPA while 

lettering in Football, Cross Coun-

try, Track and Field, and Academ-

ic Games.   

While in high school, Cody com-

pleted 24 college credits through 

the University of Pittsburgh and 

Seton Hill.  During his senior year 

he served as President of the Na-

tional Honor Society and Treasur-

er for the LEO club.  He was a 

member of the homecoming and 

prom court and was voted “Best 

Dressed” by his classmates.   

Cody will be attending Pitt Brad-
ford in the fall to major in Pre-
Medicine.  

Matt Ishman is the son of Dan and Angie 

Ishman and brother of Damian, Kia, Em-

ma, and Nathan. He is the grandson of Jer-

ry and Cindy Claypool, Rich Ishman and 

Cyndie Ishman.  

He will be graduating from Lenape Tech 

where he is in the Auto Tech Shop Class. 

Matt has received an award for being the 

highest NOCTI proformer in his shop 

class. His activities are National Honors 

Society, and he is a fireman at South Buf-

falo Township Firehall where he is also a 

Trustee. He has earned his Exterior Fire-

fighting Certificate, Interior Firefighting 

Certificate, Hazmat Certificate, and 

EVOC Certificate. He graduated from 

BC3 Fire Academy on November 14, 

2021. He also has his CDL permit.  

Matt has participated in  Co-Op his Junior 
and Senior year and has been on the high 
honor roll and honor roll. He works for 

Terry Bowser Excavating through Co-Op 
and plans to continue to work for him. He 
has other side jobs as well, and is always 
willing to lend a helping hand to whoever 

needs it. Matt enjoys working on vehicles, 
wood working, hunting, construction 
work, and anything outdoors. He also 

loves spending time with his new puppy, 
Dixie. 

Jeanine Sturgeon is a graduate of 
the University of South Carolina’s 

Honors College.  She is the daugh-
ter of Todd and Kelly Sturgeon and 
older sister to Cody. She is the 

granddaughter of Jim & Nancy 
Sturgeon and Larry & Janet Bow-
ser. Jeanine graduated Summa Cum 

Laude and maintained an overall 4.0 
GPA while completing bachelor 
degrees in International Business, 

Marketing, and Finance as well as 
minoring in French.  During her 
four years at US of C she completed 

internships with Blue Cross Blue 
Shield, Anheuser Busch, and Li-
onsgate.  Jeanine was an active 
member of her international busi-

ness fraternity, Sigma Omega Upsi-
lon, as well as several nonprofit 
charities and had the opportunity to 

study and travel in over 20 coun-
tries. She has accepted a business 
analyst position with McKinsey & 

Company and will be based in 
Charlotte, North Carolina. 

Elizabeth Ann Heigley 
is the daughter of William and 

Julie Heigley. She is graduating 
from Lenape Technical School 

Class of 2022 where she majored 
in Biomedical Technology. She 

will be furthering her education at 
Gettysburg College where she 

received an academic scholarship, 
she is going to major in Health 

Sciences.  



Kaci Madelyn Peters will graduate 
from her home school, Armstrong 
High School on May 25, 2022, and 
from Lenape Technical School  
on May 27, 2022. 

At Lenape she was enrolled in Allied 

Health and Sports Medicine. She will 

graduate with certificates in Patient 

Care Technician, Phlebotomy and 

EKG. She will also graduate with 6 

college credits in Sociology and Psy-

chology.  

She has participated in Band since 
Fourth Grade and was on the Color 
Guard Team from seventh through 
twelfth grade. She was also a part of 
the youth group here at Center Hill 
since seventh grade. She has per-
formed in numerous plays and musi-
cals both in school and at Camp Har-
mony. 
Kaci is the daughter of Kristina Peters, 
sister of Kendall Peters and Grand-
daughter of Linda and William Wil-
lyard. Kaci plans on attending Clarion 
University in the Fall, to obtain a 
Bachelor of Science in Nursing de-
gree. Upon graduation her goal is to 
work in the Neonatal Unit.  

Brennan Grafton is the son of Mike 
and Patty Grafton and grandson of Bev 
Bowser. He will graduate from Slip-
pery Rock University on Saturday, May 
7, 2022, with a Bachelor of Science in 
Safety Management with Honors. Bren-
nan has accepted an internship for the 
Summer with Lubrizol in Painesville, 
Ohio  

Adam Yeterian will  graduate from 

Armstrong High School on May 25, 

2022. He is a member of the varsity 

baseball team and the boys golf team. 

Adam belongs to the class cabinet, stu-

dent council, FCA club, SADD club, 

LEO club, and maintained distin-

guished honors throughout his high 

school career. He played on the boys’ 

basketball team for several years and 

was a member of the varsity track and 

field team as well.  

Adam graduates with a GPA of 3.75 

and plans to pursue a degree in Finance 

at the Indiana University of Pennsylva-

nia. Adam loves God and his church 

family. He is thankful for his Sunday 

School teachers and Pastors through 

the years who have taught him so much 

about the Bible.  

Adam is a devoted child of God and 
recognizes the great things our Father 
has done for him and the gifts He has 
blessed him with. His future will be led 
by Him. Adam appreciates your contin-
ued support and prayers. 

 Dakota Stivenson is graduat-
ing from Duquesne University 

with a bachelor’s in account-
ing and minor in management.  
 

After I graduate, I will be at-
tending Duquesne’s graduate 
school for my Master’s in  

Accountancy. This will allow 
for me to qualify for the CPA 
exam and pursue a career in  

public accounting. 

Kierra Armstrong will graduate 
on May 27th, 2022  
from Lenape Tech Cosmetology. 

Her future plans are working at 

Sugarcreek Rest as an  

Activity Director and Hairdresser. 

Noah Slee will graduate 
from  Lenape Technical 
School for Automotive 
Technology 
 
Future Plans - To own 
his own  automotive 
shop or to work for Ford  
as an auto mechanic. 



Center Hill Covenant Brethren Church 

2039 Freeport Road 

Kittanning, PA 16201 

724-548-7226 

Email: centerhillchurchpa@gmail.com 

Web: centerhillchurchpa.org 

Annual Meeting 2022     
Greetings in the Name of Jesus, our Lord and Savior, 

Our CBC annual meeting on July 1-2, 2022 is just around the corner, just about two months away. 
This letter is to share information about registration for our second annual meeting. The theme for 
this year’s conference will be: 

“ For Such A Time As This” with Esther 4:14 as the Scripture. 
The keynote speaker for the Friday worship will be George Bowers, pastor of the Antioch Church in 
Woodstock VA. Additional information about this event will be available on our website, 
covenantbrethren.org.  Come join us for a great time in the Lord. 

Strawberry Fest   
Sat. June 4,  4-7   PM 

 
Strawberry pie and cakes 
with fresh strawberries & 
homemade  ice cream.  

 We also serve hot sandwiches & beverages at all our Festivals. 

Peach Fest   
Sat. August  20,  4-7 PM 

Peach cobbler and cakes with 
fresh peaches &  

homemade ice cream.   

Fall Festival  
Sat. October 15,  4-7 PM  

Homemade apple dumplings, 
pumpkin pie, and ice cream.   


