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October 2025 - Senior Highlights 
 

Thursdays 
Potluck 9th – at noon 

Outing 16th –  
Social event/games – 23rd  

 
Fridays at 9am 

Breakfast Social - Tim’s Café, Orting 
 

 
Alan’s Message 

 
Mostly this column deals with the Seniors of Calvary 
and members of Seniors on the Move with Jesus. 
 

But... this last month had some events that I must 

comment on them.  
 

Our world is in dire need of Jesus and if you have 
heard the call of our pastors, then you know that we 

are called to action. The battle for our world and 

country has been going on for years. If you haven’t 
already done so, NOW is the time to put on the full 

armor of God and fight this Spiritual fight.  
 

We can pray for those in need and give an up-lifting 
hand to someone who needs it. Be proud that you 

are a Christian. It’s ok if someone does not like it. 
We don't back down. We will not forget Charlie Kirk. 

 

Blessing Alan & Nancy Ribeira 
 

 
 
 
 
 

October’s Scripture 
 

Psalm 92:12–14 (NIV) 
 

“The righteous will flourish like a palm tree… They 

will still bear fruit in old age; they will stay fresh and 
green.” 
 

→ A beautiful reminder that spiritual vitality doesn’t 

fade—it deepens. 
 

 
 

Hello from the Outings Committee! 
 
For October, Denise Webb has put together a tour 
of Seattle’s Best chocolate factory in Tukwila. 

 

This outing is on Thursday, October 16.  Fourteen 

seniors are going to the chocolate (SBC) factory in 
Tukwila to discover how their chocolate is made, do 

a bit of test tasting and experience a tour of their 
factory.  
 

While folks are shopping in their store, others can 

take advantage of the photo opportunities.  
 

Lunch will be at Red Robin.  All tickets are sold. 
 

Those attending will meet in front of the church at 

11:15 a.m. 
 

Help Wanted with the Outings Committee 
Do you want to get more involved? We can use your 
help on the outings committee. 
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October Recipe 

 
Apple Pie Stuffed Cinnamon Rolls 

Flaky cinnamon roll cups filled with 
warm spiced apples, topped with 

streusel and vanilla glaze—perfect 
for cozy mornings or fall desserts. 

 

Total Time: 50–60 minutes – 10 Rolls 
 

 

 
Ingredients 

Rolls 

1 can Pillsbury Grands cinnamon rolls (10-count) 
2 apples (mix of tart and sweet), peeled and diced 

2 tbsp brown sugar 
1 tsp lemon juice 

1 tsp ground cinnamon 
1 tbsp butter (melted) 

1 tsp cornstarch 
Streusel Topping: 

2 tbsp unsalted butter (cold, cubed) 

2 tbsp brown sugar 
2 tbsp all-purpose flour 

Glaze: 
½ cup powdered sugar 

1–2 tbsp milk 
½ tsp vanilla extract 

Pinch of cinnamon (optional) 
 

Instructions 
 

Preheat oven to 350°F. Grease a muffin tin with 

butter or use cupcake liners. 

 

In a saucepan, combine diced apples, brown sugar, 

cinnamon, lemon juice, cornstarch, and melted 
butter. Cook over medium heat until thickened and 

softened, 5–8 minutes. Set aside to cool slightly. 
 

Separate cinnamon rolls and press each one into a 
muffin tin, forming a cup shape. 
 

Spoon the apple filling into the center of each 

cinnamon roll cup. 
 

In a small bowl, mix streusel ingredients with a fork 
or fingers until crumbly. Sprinkle over the apple 

filling. 
 

Bake 15–25 minutes, or until golden brown and set. 
Let cool 10 minutes before removing from tin. 
 

Mix glaze ingredients and drizzle over warm rolls 
before serving. 
 

Notes 

To avoid sogginess, be sure your apple mixture is 
thick and cooled before filling. 
 

A cream cheese glaze is a delicious alternative for a 

richer finish. 
 

Streusel can be swapped with chopped nuts for a 
crunch. 
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