
Rootedi n  f a i t h  &  f e l l o w s h i p

Questions from Pastor Tania's sermon Sun 9/27:
3. In The Message version of our Bible reading this week, in
Philippians 2:12, Paul says that we are to “Be energetic in your
life of salvation!”  But Paul is not talking about you personally,
individually…the ‘your’ is plural!  So, what might that look like
for us, together, to be energetic in living out our salvation, this
gift from God?  Brainstorm some ideas…!

4. Martin Luther King said “No one is free until we all are free"
(mentioned in sermon). What did he mean by this?  Substitute
the word ‘free’ with something else, then tell why you chose
that word.
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Close your time together with The Prayer of Good Courage

O God, you have called your servants to ventures of which we can
not see the ending, by paths as yet untrodden, through perils
unknown. Give us faith to go out with good courage, not knowing
where we go but only that your hand is leading us and your love
supporting us, through Jesus Christ our Lord. Amen.

5. Question from panel Weds 9/30: Where do you see the work
of God in the stories of LGBTQ+ people? Where are we as
fellow children of God called into work fort heir encouragement
and liberation?

Our fall theme is Faithful Imagination:
Our Voice in the Public Realm 
Week 4 (Sept 27-October 3):

Weds Topic: The LGBTQIA+
Community and Public Voice

How has your week been? What's grabbed your
attention in the news or otherwise this last week? Take
some time to process together how God is at work in
your life right now!

1.

   2. What's one thing you're embarrassed (or maybe proud)      
       to admit that you still own?
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Sheet Pan Pulled Pork Grilled Cheese

Heat oven to 375°F. In small bowl, mix melted butter
and garlic powder. In 15x10x1-inch pan, brush 12x8-
inch area with half of the melted butter mixture.
Unroll and press 1 can of dough over melted butter
mixture. If using crescent rolls, press seams to seal.

In medium bowl, mix 1 1/2 cups of the cheese and the
pork, breaking up larger pieces of pork with fork, if
necessary. Spread mixture onto dough, leaving 1/2-
inch border around edges. Unroll second can of
dough; place over layered ingredients, stretching to
cover filling. If using crescent rolls, unroll onto work
surface, and press seams to seal; place over layered
ingredients, stretching to cover filling.

Press edges to seal; brush with remaining melted
butter mixture. Bake 20 to 23 minutes or until dough is
deep golden brown. Top with remaining 1/2 cup
cheese. Bake 2 to 3 minutes or until cheese is melted.

This recipe is easy to cut in half if you're cooking for 1
or 2!

Make a meal "together"
and eat it over Zoom or

share how yours turned out
when you meet!

Ingredients:
2 tablespoons butter, melted
1/4 teaspoon garlic powder

2cans Pillsbury™ refrigerated
crescent dough sheet OR 2
cans crescent dinner rolls 

2 cups shredded sharp cheddar
cheese

1 cup refrigerated fully cooked
pulled pork with barbecue

sauce 

Announcements:All materials on the fall theme, including recordings of thelive Wednesday Zoom speakers, can be found atwestwood.church/faithful-imagination and worship is atwestwood.church/watch-live. Check weekly e-news forinformation on Messy Worship, a women's retreat, online
music ensemble options, outreach opportunites, and more!


