" # $%
# ) # (% +
# + (
+ /
/1 1 !
( 1 1

$8$%& % $$$% &

% '$'& (

(

W
"

(
1
1
45
6 (@
( &



%

%

I"#

(%

%

% %
%

%

%

%




As we think of our ‘minor affairs of life’, big amall, ponder these words from Philippians-5:

——

Pumpkin Cupcake Jars

o

( Directions (please make all jars at your table) 7 Available for $3.00
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; Place center of lid over jar with fabric covering top, then screw outer part of li
+ * on. Hole punch recipe card, tie on with hay strifRlease return hole punch to
+ ( pink table and measuring cups to owner.
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Go on a hayride.

Visit a corn maze.

Make s'mores over a campfire.

Go apple-picking.

Take walks through the changing woods with my camera in tow.

Find a pumpkin patch to pick the biggest jack-o-lantern pumpkin and the best pie
pumpkin.

Go leaf-collecting and then iron them between two sheets of wax paper.
See a local football team play.

. Visit an agricultural fair.

0. Start thinking about Halloween.
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Harvest Pumpkin-Spice Bars

eggs

cups granulated sugar

cup vegetable oil

can (15 o0z) pumpkin (not pumpkin pie mix)
cups Gold Medal® all-purpose flour
teaspoons baking powder

teaspoons ground cinnamon

teaspoon baking soda

1/2teaspoon salt

1/2teaspoon ground ginger

1/4teaspoon ground cloves

1 cup raisins, if desired

Cream Cheese Frosting

1 package (3 0z) cream cheese, softened
1/3 cup butter or margarine, softened

1 teaspoon vanilla

2 cups powdered sugar

1/2CUP chopped walnuts, if desired

Heat oven to 350F. Lightly grease bottom and sides of 15x10x1-inch pan with shortening. In large bowl, beat eggs, granulated sugar, oil
and pumpkin until smooth. Stir in flour, baking powder, cinnamon, baking soda, salt, ginger and cloves. Stir in raisins. Spread in pan.
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Bake 25 to 30 minutes or until light brown. Cool completely in pan on cooling rack, about 2 hours.

In medium bowl, beat cream cheese, butter and vanilla with electric mixer on low speed until smooth. Gradually beat in powdered sugar,
1 cup at a time, on low speed until smooth and spreadable. Spread frosting over bars. Sprinkle with walnuts. For bars, cut into 7 rows by
7 rows. Store in refrigerator.



