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Pastor’s 

Page 

The Stepping Stone 

July 2026 

FOOD PANTRY & CHANGE FOR CHANGE FOR JULY 
 

On Sunday, July 19th we will be stuffing back-

packs to be distributed at the Samaritan Cen-

ter with their summer Bagged Lunch Pro-

gram.  We will prepare 200 sandwiches and 

fill 200 backpacks:  the number of individuals 

typically served at the Samaritan Center per 

meal. 
 

We are asking the congregation to donate in-

dividually wrapped non-perishable food items 

such as granola bars, fruit snacks, cookies, 

fruit cups, candy, cereal cups etc. for the 

backpacks and bread and cold cuts and 

cheeses to prepare sandwiches.  Please bring 

your donations on or before the 19th.  
 

On Sunday, July 19, we will be stuffing the backpacks during the Sunday 

service, and on Friday, July 24th, we will be assembling 200 sandwiches to 

be handed out at the same time as the backpacks, at the breakfast meal on 

(Saturday, July 25).  We would like to have volunteers from church to be 

present that day.  We need volunteers: 

 

— Friday, July 24th, 9-11 a.m. to make sandwiches 

— Saturday, July 25th, 6:15-9:00 a.m. to volunteer at the  

Samaritan Center 
 

Please let Linda Raulli or Beth Jordan know if you can volunteer on the 24th 

or 25th.  And we look forward to lots of participants on the July 19th to stuff 

the backpacks. 

 
For the month of June, we collected $40 for Trinity Assembly 

of God and Immanuel Lutheran in Clay Food Pantries. 
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JUNE: 

July 4th — Independence Day 
July 5th — Sunday Worship Service Guest Pastor Richard Yost 
July 8th — Customer Craft Days, 12-1pm @ C&B 
July 9th — Grief Support Group, 11am-12pm @ FJUMC 
July 11th — Chicken BBQ Drive-Thru, 11am @ FJUMC 
July 12th — Sunday Worship Guest Speaker, Jake Melnyk 
July 15th — Customer Craft Days, 12-1pm @ C&B 
July 18th — Pancake Breakfast, 9am @ FJUMC 
July 19th — Sunday Worship Service Guest Pastor Richard Yost 
July 21st-25th — Plinko Sale @ C&B 
July 22nd — Customer Craft Days, 12-1pm @ C&B 
July 24th — RFH’s Hideaway Luncheon, noon  
July 26th — Sunday Worship Service Guest Speaker Jocelyn 
Blesh 
July 29th — Customer Craft Days, 12-1pm @ C&B 

 CHICKEN BBQ DRIVE-THRU 

THE SECOND SATURDAY OF THE MONTH  
We begin selling at 11:00 AM till sold out!  

Saturday, July 11, 2026  
11:00 am until sold out! 

Upcoming Dates: August 8th, September 12th, 
October TBA 

$8.00—1/2 BBQ Chicken and roll with butter 
$12.00—1/2 BBQ Chicken, salt potatoes, baked 

beans and roll with butter 

 Faith Journey United Methodist Church  
 8396 Morgan Rd. Clay, NY 13041 

MONTHLY PANCAKE BREAKFAST 
 

Saturday, July 18, 2026 at 9:00 AM 
in the Upper Café area  

 
ALL ARE WELCOME TO JOIN US! Bring 

family and friends with you!  
 

Please note: There is no cost to attend 
this breakfast, but donations to continue 

ministry are very much welcome and  
appreciated  

 
Faith Journey UMC  

8396 Morgan Rd. Clay, NY 13041 
 
 

Grief & Healing Connections Group  
 

Faith Journey UMC is offering an in-
person grief support group facilitated by 
Cindi Besio-Clement, LMSW. This group 

will provide a safe and compassionate 
space for those going through the pain-

ful loss of a loved one. 
 

The group meets the second 
Thursday of every month. The next 
group meeting will be on July 9th 
at 11:00 am to 12:00 pm at Faith 
Journey UMC (8396 Morgan Rd. 

Clay, NY 13041) 
 

Come and join us for a time of 
sharing, education, hope and 

healing! 
  

RFH’s Hideaway 
Luncheon: Looks as 

if lunch at RFH's 
works for most people 

on Friday 7/24 at 
noon. 

 
Please reply to Beth by 7/17 so that 
we can have RFH's set a room for 

us. 
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Store hours:  
Tuesday             4 pm - 7 pm  
Wednesday     10 am - 4 pm  
Thursday          10 am - 4 pm  
Saturday           10 am - 2 pm  

Contact Information:  
  

 Phone: (315) 980 -8004  
Email:Cradleandbeyond2@gmail.com  

7778 Brewerton Rd. Syracuse, NY 13212  

The cash register seems to be working great as does the wall calendar 
and new pricing of the shoes. The store looks great - Thanks to everyone 
for all the flexibility in trying something new, for the organization of the 
donation center, delivery of donations to ‘our partners’ and working to-
gether to making CB the best shopping experience for our customers. 

I am excited to share that not only have we received record donations - 
we have exceeded 2025 sales for the first six months by $4227- here is 

the breakdown of how much more was received each month as compared 
to 2025.  

 
January: $1202 | February: $648 | March: $850 

April: $945 | May: $-236 | June: $1468 
 

We will use much of these funds to give back to the community. 
We have purchased 200 string back packs along with toilet pa-

per for the Samaritan Center - bags will be filled with food dona-
tions given from FJUMC during worship on 7/16. In addition, 

C&B will be funding necessary upgrades / rehab at the church’s 
parsonage as well as lease of a dumpster to clear items from the 

parsonage, church and CB. Back by popular demand, CB will 
host our annual customer / volunteer appreciation Wednesdays 
in July and prepare and hand out 100 backpacks / school sup-

plies in August.   
 

Customer/Staff appreciation Hotdogs & Crafts Days will be held on Wednesdays 12-1  
Events will include:  

7/8 designing / creating pinwheels 
7/15 decorating birdhouses 

7/22 diamond art halloween magnets  
7/29 string art christmas tree ornaments 

 
We are finishing out the week and fourth of July holiday with a Plinko Sale and will do another 

‘off season’ sale the week of July 21- July 25. 
 

Thanks to everyone who came out to get the parsonage ready for our new tenants—Pastor Ben 
and Alyssa Lalka. It took weeks of preparation and purchasing supplies, and four days to do but 
27 people sweat it out during July’s heatwave to provide approximately 297 (estimated) hours 
cleaning, painting, beautifying the yard and installing new upgrades to our church parsonage! 
We needed each and everyone of you to get it done! Thank you so much for the food, fun and 

fellowship! 
 

From Alyssa and Pastor Ben (now living at Gertrude St. Parsonage):  
Thank you so very much for everyone’s hard work. Blessings to everyone who participated. 

Please give them our love and gratitude.  
  

We hope you all have a happy and healthy Summer. 
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JULY 

 

SCRIPTURE OF THE MONTH - JULY - “A FAITH THAT LIVES ON” 
 

“I am reminded of your sincere faith, a faith that lived first in your grandmother Lois and your mother Eunice 

and now, I am sure, lives in you”.  - 2 Timothy 1:1-7 

   

HAPPY INDEPENDENCE DAY!  
 

I hope you all were able to celebrate 250 years of America! 
It’s been another challenging month for me trying to bal-

ance motherhood, my personal life, estate paperwork and 
returning back to work! I have been trying really hard to 
find the perfect balance between all my responsibilities, 

please continue to give me grace while I navigate this. I was 
able to visit with family over the 4th of July weekend and 
more people were able to meet the baby in person. He’s 

growing fast, always smiling and giggling and already has 

his days/nights figured out! He’s been such a blessing for 
me during this difficult time and brings me a lot of comfort. 

I hope you all have a wonderful month! 

I am happy to share that we have finalized a schedule 

for speakers for worship now til August 2 when Rev. 

Mudge arrives 

 

June 21: Marcia Zogg 

June 28: Linda Raulli 

July 5: Guest: Pastor Richard Yost 

July 12: Jake Melnyk 

July 19: Guest: Pastor Richard Yost 

July 26: Jocelyn Blesh 

August 2: Rev Bill Mudge's first Sunday at FJUMC. 

On August 8th, 2026 from 9am – 8pm, Central 

New York hosts a Highland Games, Pipe Band 

competition and Celtic ethnic activities at the in-

credible venue of Long Branch Park on Onondaga 

Lake in Syracuse. 2026 will be our 83rd running of 

the games.  

Our family-friendly GAMES offers a day full of 

Competitions for: Solo Piping, Drumming & Pipe 

Bands, Highland Dancing & Heavy Athletics. We 

also have Children’s Games, entertainment, Celtic 

themed vendors & food, clans & societies, harpers, 

Syracuse Irish Session & Massed Bands.  

 

Long Branch Park 3813 Long Branch Rd.  

Liverpool, NY 13090 

The 83rd CNY Scottish 

Games & Celtic Festival 
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JULY SCRIPTURE WRITING PLAN 

 What are Scripture      

Writing Plans?  

 

Scripture Writing plans 

are something you can 

do every day and it will 

help you in your journey 

with God.  Get your bi-

ble out and write out the 

scripture for that day.   

 

It is a proven fact that 

when you write some-

thing down is resonates 

more fully than just 

reading it.  

 

So, write it out  and 

speak those words into 

reality, this will also 

help with memorization 

of the word of God and 

your daily walk with 

Him. 

Each of the scriptures below takes ten minutes or less to copy out. 

Commit to spending ten minutes each day listening to God’s voice 

and Connect with the word! 

Day 1 - Isaiah 61:1 

Day 2 - James 1:25 

Day 3 - James 2:11-13 

Day 4 - 2 Corinthians 3:17 

Day 5 - Galatians 2:4-5 

Day 6 - Galatians 5:1 

Day 7 - Galatians 5:13 

Day 8 - 1 Peter 2:16 

Day 9 - Proverbs 21:15 

Day 10 - Deut. 10:17-18 

Day 11 - Deut. 16:19-20 

Day 12 - Deut. 32:4 

Day 13 - 2 Samuels 8:15 

Day 14 - 1 Kings 10:9 

Day 15 - Psalm 37:27-28 

Day 16 - Psalm 37:29-31 

Day 17 - Psalm 97:2 

Day 18 - Psalm 106:3 

Day 19 - Proverbs 2:7-9 

Day 20 - Proverbs 21:3 

Day 21 - Proverbs 29:26 

Day 22 - Eccles. 5:8 

Day 23 - Isaiah 5:16 

Day 24 - Jeremiah 5:27-29 

Day 25 - Jeremiah 23:5 

Day 26 - Amos 5:15 

Day 27 - Matthew 23:23 

Day 28 - Luke 18:1-8 

Day 29 - Hebrews 11:32-34 

Day 30 - Isaiah 45:22-24 
 
Day 31 - Philippians 3:19-21 
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Chocolate Mousse 

• 198g dark chocolate, 
coarsely chopped (7 
ounces; 1 1/4 cups), 
between 64 and 70% 
cacao 

• 3/4 cup heavy cream  

• 3 large eggs, separat-
ed 

• 1/2 teaspoon diamond 
crystal kosher salt—
for table salt, use half 
as much by volume 

• 1/4 teaspoon espres-
so powder 

• 50g granulated sugar 
 
Whipped Cream 

• 1 cup heavy cream  

• 1 tablespoon super-
fine or granulated 
sugar 

• 1/4 teaspoon diamond 
crystal kosher salt—
for table salt, use half 
as much by volume 

 
Cookie Layers 

• 20 graham crackers 
(about 3 3/4 ounces), 
homemade or store-
bought 

• 1/4 cup brewed coffee 
 
Italian Meringue 

• 4 large eggs, at room 
temperature 

• 200g granulated sug-
ar (7 ounces; 1 cup) 

• 1/2 cup water 

 

S’mores Icebox Cake 
 

“This S’mores Icebox Cake is an absolutely delicious summer treat! Coffee-soaked 
graham crackers and chocolate mousse coated in a toasted meringue evoke the 

flavors and textures of s’mores!” 
 

Recipe by: Genevieve Yam / www.seriouseats.com/s’mores-icebox-cake 

 

1. For the Chocolate Mousse: In a large heatproof mixing bowl, combine chocolate 
and heavy cream. Set it over a saucepan filled with 1-inch barely simmering water 
and heat, stirring occasionally, until chocolate is fully melted, about 10 minutes. Whisk 
until homogeneous, then remove from heat and set on a heatproof work surface.  
2. Once chocolate mixture is warm to the touch, whisk in 3 egg yolks until well com-
bined. Set aside.  
3. Meanwhile, in the bowl of a stand mixer fitted with the whisk attachment, combine 
egg whites, salt, and espresso powder. Whisk on medium speed until egg whites 
begin to foam. Slowly and steadily stream in sugar. Continue to whisk until meringue 
is glossy and reaches medium-stiff peaks, about 8 minutes. Set aside.  
4. Add 1/4 of the meringue to the chocolate mixture and gently fold until thoroughly 
combined. Add remaining meringue and continue to gently fold until meringue is al-
most entirely incorporated, being careful not to overmix. Transfer to large bowl; set 
aside in refrigerator. Wash and dry mixing bowl.  
5. For the Whipped Cream: In the now-clean bowl of a stand mixer fitted with the 
whisk attachment, combine cream, sugar, and salt. Whip on medium-high speed until 
medium-stiff peaks form, about 2 minutes. (Alternatively, combine cream, sugar, and 
salt in a large mixing bowl. Using a hand mixer fitted with the whisk attachment, beat 
on medium speed until medium stiff peaks form, about 3 minutes.) Set aside. 
6. To Assemble: Line a 9- by 4-inch loaf pan with plastic wrap. Using a flexible spat-
ula or offset spatula, spread about 1/2 cup (75g) of chocolate mousse on the bottom. 
Cover surface with 1 layer of graham crackers; you may have to break the cookies up 
to get them to fit snugly. Gently press them into mousse. Using a pastry brush, brush 
graham crackers generously with coffee. Using a flexible or offset spatula, evenly 
spread 1/2 cup (50g) whipped cream across crackers.  
7. Top whipped cream with another layer of crackers and brush with coffee. Using a 
flexible or offset spatula, evenly spread 1/2 cup of chocolate mousse across crackers. 
Repeat layering, alternating crackers, mousse and whipped cream as needed, ending 
with a layer of graham crackers brushed with coffee. (You should have 4 Graham 
cracker layers.) Cover tightly with plastic wrap and refrigerate until cake is cohesive 
and chilled, at least 6 hours and up to 24 hours.  
8. Meanwhile, prepare the Italian meringue: In the bowl of a stand mixer fitted with 
the whisk attachment, begin whisking egg whites on low speed. Meanwhile, in a small 
saucepan, combine sugar and water. Bring to a boil over medium-high heat and cook 
until sugar syrup registers 240ºF (115ºC) on an instant-read or candy thermometer, 
about 4 minutes. (Remove from heat immediately once sugar syrup reaches tempera-
ture.)  
9. Remove cake from freezer. Using a flexible or offset spatula, frost cake with Italian 
meringue, using the back of a spoon or spatula to make swooshes. Using a blow-
torch, torch meringue 1- to 2- inches away from the surface of the meringue until 
evenly browned. (To toast meringue in the oven, see notes.) Hold both ends of the foil 
and gently transfer cake to a cutting board. Wiggle a chef’s knife or long offset spatula 
under the cake to loosen it from the foil and gently pull foil to remove. Using a hot 
knife, slice cake into 8 pieces and serve. (For cleaner cuts, run knife under warm wa-
ter and dry knife with a clean kitchen towel before portioning each slice.)  
 
Prep Time: 30 mins. | Cook Time: 40 mins. 
Chilling Time: 3 hrs. 30 mins. | Yields: 1 (9x4inch) cake 
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Sun Mon Tue Wed Thu Fri Sat 

 
 
 

 

 

 
 

 

 

 

 

 

1 

 

 

 

 

2 
 

 

 

 

 

9AM-12PM  -  

Workday @ New Building 

3 

 
PSC Karaoke,  
1:30-4  
 

 

 

4 

 

Independence 
Day 
 

 

9AM - 12PM  - Workday 

5 
 

Guest Pastor 
Richard Yost 
 
 

 
 
 
 

6 

 

 

PSC Group, 10-2  

 

7 

 

8 

 

Customer Craft 
Days, 12-1pm @ 
C&B 

9 

 

 

 

Grief Support 
Group, 11-12pm @ 
FJUMC 

 

 

 

9AM-12PM  -  

Workday @ New Building 

10 
 

 
 
 

PSC Karaoke,  
1:30-4  
 

 

11 

Chicken BBQ 
Drive-Thru, 11am
-until sold out @ 
FJUMC 
 
 

 

9AM - 12 PM  - Workday  

@ New Building 

 

12 

 
Guest Speaker 
Jake Melnyk 
 
 
 

 

13 

 

 

 

PSC Group, 10-2 

 

14 

 

 

 15 

 

Customer Craft 
Days, 12-1pm @ 
C&B 

16 

 

 

 

 

 

 

 

 

9AM-12PM  -  

Workday @ New Building 

 17 
 

 
 
 
PSC Karaoke,  
1:30-4  

18 

 
 

Pancake Break-
fast, 9am @ 
FJUMC  
 
 
 
 
 
 

19 
 

 

Guest Pastor 
Richard Yost 
 

20 

 

 

 

PSC Group, 10-2 
 

21 

 

Plinko Sale @ C&B 
 

22 

Customer Craft 
Days, 12-1pm @ 
C&B 

Plinko Sale @ 
C&B 

23 

 
Plinko Sale @ C&B 

 

 

 

 

9AM-12PM  -  

Workday @ New Building 

24 
 

RFH’s Hideaway 
Luncheon, noon  
 

 
PSC Karaoke,  
1:30-4  
 
 

25 

 
Plinko Sale @ C&B 

 
9AM - 12PM  - Workday 

@ New Building. 

26 
 
 
Guest Speaker 
Jocelyn Blesh 

 

 

27 
 
 
 

 
 
 
PSC Group, 10-2 
 
 

 28 

 
 

29 

Customer Craft 
Days, 12-1pm @ 
C&B 

30 
 

 

 

31 

 
 

 

 

 

 

 

 

 

 

 

 
 

 
  

 

    JULY 2026  
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Office Hours & Location: 

Tuesday—Friday  

9:00 a.m.—12:00 p.m. 
 

8396 Morgan Road 

Clay NY 13041 

Contact Information: 

Phone: (315) 652-9186 

E-Mail: fjoffice@fjumc.org 

Website: www.fjumc.org 

Faith Journey UMC Staff: 
 

Pastor Rev. Daniel J. Bradley 

Maryna Mazhukhova - Musician 

Jake Melnyk - Musician 

Sara Mertz - Office Manager  

Sean Townsend - Custodian 

 

  
  

 

For the month of July, FJUMC will be 

participating in the Samaritan Center 

Bagged Lunch Program.  
 

On Sunday, July 19th we will be stuffing backpacks to 

be distributed at the Samaritan Center with their summer 

Bagged Lunch Program.  We will prepare 200 sandwiches 

and fill 200 backpacks:  the number of individuals typical-

ly served at the Samaritan Center per meal. 
 

On Sunday, July 19, we will be stuffing the backpacks 
during the Sunday service, and on Friday, July 24th, we 
will be assembling 200 sandwiches to be handed out at 
the same time as the backpacks, at the breakfast meal on 
(Saturday, July 25).  We would like to have volunteers 
from church to be present that day.  We need volunteers: 
 

— Friday, July 24th, 9-11 a.m. to make sandwiches 
— Saturday, July 25th, 6:15-9:00 a.m. to volunteer  
at the Samaritan Center 
 

Please let Linda Raulli or Beth Jordan know if you can volunteer on the 24th or 25th.  


