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1 2
Happy
Birthday,
Jennifer
Keffer!
3 4 5 6 7 8 9
Parent/ Mom Time
Baby (moms only)
Dedication 9-11am
9:30 & Chapel
11:00 Island 6
Scavenger
Hunt
5:30-8:30pm
10 11 12 13 14 15 16
Palm Tl\llljaunéiy Happy
Sunda ursday :

Y Communion B'rthday’
Gathering Shawna
7-8:15pm Sahs!
(childcare

for babies-
4yrs)
17 18 19 20 21 22 23
Happy
Easter!
He is
Risen!
8:00
(childcare for
babies-4yrs),
9:30, &
11:00
24 25 26 27 28 29 30
Island 6 | Blood Drive Happy Membership
Celebration Chapel Birthday; Class
9:30 & 12-6pm Katie | ©30-8pm
11 :00 Redcrossblood.org

Gruner!




The Goseel ’Projec’r
ﬁpr'\l Suno\a\j School Lessons

God’s Rescue Plan (end Unit 3)
April 3 God Controls Everything Job 6

Palm Sunday
April 10 Jesus’ Triumphal Entry Matthew 21:1-17; Mark 11: 1-11;
Luke 19:28-44; John 12:12-19
Big Picture Question & Answer
Who saves us from sin?
Only Jesus saves us from sin.

Easter Sunday
April 17 Jesus’ Crucifixion & Resurrection Matthew 26-28; John 20
Big Picture Question & Answer
What is the Gospel?
The Gospel is the good news that God sent His Son, Jesus, into the world to rescue sinners.

Scripture (Palm Sunday & Easter)
“Why do you look for the living among the dead? He is not here; he has risen!”
Luke 24:5-6

Out of Egypt (start Unit 4)
God Called Moses Exodus 1-4




ISLAND 6

CLUE
SCAVENGER HUNT

APRIL9 | 5:30PM-8:30PM

A—

Sign up in classroom or Welcome Dock table with required permission slip by April 2nd.

A
9 up

l] 6 celebrotlon

april 24 @ 92:30 & 11:00

6th Graders & Parents ‘

Are welcome to join us as we celebrate moving up by enjoying
refreshments and learning more about Student Ministry.

Parents will leave for worship after this brief sharing time.



Spark your talents & creativity

June 27-July 1
Bs25=Neemn

Sign up for your Studio spot today in the lobby!

Recipe ot the Month

e 1 pkg sugar cookie mix (11b 1.5 oz)

e 1/2 cup unsalted butter melted and cooled

e 1egg

e 4 o0z cream cheese softened

o 1 Tablespoon powdered sugar

e 1/4 teaspoon vanilla

e 1/2 cup strawberries chopped

o 3 cups fruit (strawberries, raspberries, blueberries, blackberries)
sliced

Instructions

1. Preheat oven to 375 degrees and grease a 13” pizza pan and set aside.

2. In a medium bowl, add cookie mix, melted butter, and egg and mix with a spoon until a soft
dough forms.

3. Press evenly onto the pan.

4. Bake for 10-15 minutes or until golden brown. Let it cool completely, about 45 minutes. Cut into
an egg shape (a buuter knife will work).

5. In afood processor or blender, add the softened cream cheese, 1/2 cup chopped strawberries,
powdered sugar, and vanilla and pulse until fully combined and smooth.
Spread the cream cheese mixture onto the cooled cookie.
Decorate with the cut up fruit.
Slice with a pizza cutter & serve.
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LifeSpring
Church

AUGUST 1-5

Give your kids the BEST week of their summer!

*scholarships

available
8:30am- *
4pm $225
SIGN UP! eaglelakecamps.com/lifespring

DISCOUNT DAY (SEE BELOW)
Give your kids the best week of their Summer!

new Day Camp
On Location
registrations in a
48-hour flash sale!
Offer expires
midnight on
April 2nd.

It'snojoke... Register at

Eaglelakecamps.com/

WE'RE GIVING YOU A lifespring

48 HOUR FLASH SALE!!! to get your $20
off on April 1!




Celebrate Easter Hom'\nﬁ with
“Em\oi}j Tormb ?plls"

Ingredients

« 1(8oz or 12 oz) pkg refrigerated
crescent rolls

« 1/4 cup sugar

. 1 Tablespoon ground cinnamon

. 8 large marshmallows

« 1/4 cup butter, melted

Instructions -

Spread rolls into 8 triangles. Combine sugar & cinnamon. Dip each
marshmallow into butter, roll in cinnamon-sugar and place on triangle. Pinch
dough around marshmallow, sealing all edges. Make sure to seal well or all
the marshmallow will escape. Dip tops of dough into remaining butter and
cinnamon-sugar. Place with sugar side up in greased muffin cups. It helps to
use jumbo muffin tins so that the juice doesn’t overflow. Bake at 375 degrees
for 10-15 minutes or until rolls are golden brown. Allow to cool slightly the eat
warm.

Sbambol'\sm of Em(‘a’rg Tomb Rolle:

Large rmarshmallows - boda of Jesus

Crescent roll - the wrapping of Jesus' boo\3 or the tomb
Melted Buter - oils of erbalming

Cinnamon and SUgar mix- spices used to anoint Christ's boo\t,
oven - the tomb

Cavh‘\j in bun - the "-T“P"‘;) tomb or the emphj cloths




CROSS CRAFT

Materials: Tools:

Cross template Scissors

Paper plate Craft knife

Pencil Hole punch

Tape Plastic yarn needle
Paint brush

Yarn (color of your choice)

Craft paint (color of your choice)

Instructions:

Start by painting the paper plate and set it aside
to dry completely.

Cut out the cross template and trace it in the
middle of the painted paper plate.

Use craft knife to cut out the cross. (Adult only)

Use a hole punch to make holes along four ends of
the cross.

Cut a strand of yarn, thread it through the plastic
yarn needle and tie one end to the needle. Tape the
other end of the yarn at the back of the paper plate.

You can now start threading the yarn through the
holes in the paper plate. You can go through the
holes one or several times.

Keep threading until you reach the end of your yarn.

Secure the end of the yarn to the back of the paper
plate with tape.




FAPER PLATE CROSS CRAFT

www.NonToyGifts.com



Children's Minist Staff

Kelly Wallace
Children’s Mimstsr .
kwallace@lifespringc

ch.com

Kathy Eason

Children’s Administrative Asst.
keason@iifespringchurch.com

Margaret Coffin
Chiidren’s Assistant

mcoffin@iifespringchurch.com



