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Online Motion Class
Hope you all had a lovely weekend. It is challenging to find ways to be together/apart.
Zoom communities are great and I hope you benefit from them. They can never
replace a hug longed for, but our hope is our trust that this will end. We will have a
different 'normal' but a better one than this. Moving is good for your muscles and
your mood. It raises endorphins! So, let's feel good!
You will need a chair, a block, and a ball (one of the bigger ones if you have it).
Of course, all the moves can be done without props, but I find they add an element
of challenge and just plain change. See you soon!
Balance & Range of Motion - 10:15 AM
Jacqueline Corl is inviting you to a scheduled ZoomWed:
meeting.
971 863 356
Mon: Balance & Range of Motion - 1:30 PM
Thurs: Stretching for Balance & Yoga - 1:30 PM
310 058 896
846 5530 5608
Tues: Stretching for Balance & Yoga - 10:00 AM
864 405 132

Fri: Stretching for Balance & Yoga - 10:00 AM
864 405 132
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Rev. Emily Musing

Worship Series

November has started with a bang, as
expected. We are simultaneously relieved and
worried about the arrival of the election. The
certain uncertainty has made us all feel
nervous in our own lives. As the holiday
season begins, we know that things start
getting busy. We must remember that through
all the stresses, tension, and craze, God is still
with us. God is in every ounce of hope, peace,
and calm. I am encouraging all of you to find
ways to practice self-care during all of this.
What is self-care? In Christianity we also have
Sabbath. These two things go hand in hand. If
our cup is empty, we cannot pour out for
others. Find ways to connect with God through
relaxation. Do something nice for yourself. Find
a time away from the stresses that overwhelm
you. Take a walk, close your eyes and listen to
music, give an old friend a call. These are all
examples of self-care!

Our church-wide series this month has been all
about Spiritual Gifts. As a pastor, I enjoy
exploring Spiritual Gifts at every church I’m a
part of. It helps me get to know you all more
and it helps you to get to know yourself more! If
you are interested in learning more about
Spiritual Gifts and what they are, I encourage
you to get in touch with me. If you are curious
about what it’s like understanding them, talk to
anyone who has been a part of a Bible Study.
The only rule of Spiritual Gifts is that
EVERYONE has them. We all are good at
something, but we’re not all good at everything!
As we’re learning, the Apostle Paul tells us that
we are all a member of the body. In 1
Corinthians 12:17-18 we read: If the whole
body were an eye, where would the hearing
be? If the whole body were hearing, where
would the sense of smell be? But as it is, God
arranged the members in the body, each one
of them, as he chose.” Join us as we continue
to learn more about Spiritual Gifts up until
Advent (which begins November 29th!)

We ground ourselves at the beginning of
November with honoring the Saints we have
lost in our church over the past year. This year,
we honored: Judith Buhlis, Pauline Webber,
Carl Just, Ray Lussier, Nancy Corl, and Evelyn
Slessinger. While I never had the chance to
meet these Saints, I have so enjoyed hearing
stories about their lives and contributions to our
church. I hope you can find time to celebrate
these precious children of God. Losing a loved
one this year has been so especially hard for
many as they have been unable to properly
memorialize them or have closure. To all of
you that have lost a loved one this year, know
that you are being prayed for. I encourage you
to find a way to honor their life and memory in
some way. Perhaps create a worship space
with things that remind you of them along with
their images. Perhaps you can do one of their
favorite activities. We give thanks for the ways
they have affected us all.

[Rev. Emily Pickens-Jones
will be absent from November
20th through the 26th].
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All Saints Day
Carl Just

Evelyn Slessinger

Nancy Corl

Ray Lussier

Roy Anderson

Judith Buhlis

Pauline Webber
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BIRTHDAY’S
Nov. 1 – Mamie McGoon
Nov. 3 – Jeff Parker
Nov. 6 – Jacqueline Corl-Seidel
Nov. 9 – Eileen Johnson, Shari Buhlis
Nov. 12 - Betty Reynolds
Nov. 13 - Kay Dierst-Davies
Nov. 16 - Elisabeth Valentine
Nov. 23 - Michelle McGoon,
Carolyn Iverson
Nov. 24 - Gaye Benson
Nov. 29 - Joyce Herrera

JOIN US for

ESUMC Financials
October 2020
Income
Expenses
Shortfall

$165,253.68
$170,874.73
($5,621.05)

We know that these are unusual times.
Our church is working harder than ever to
support our community. Please consider
your gifts and how you are helping. A BIG
thank you to all who are keeping up with their
pledges! You can always send in a check or
donate online at www.esumconline.org.
If you would like a copy of the financial
report, please contact Marilyn Lomelino.

Tuesday @ 7:15 pm
Meeting ID:
965 0250 6049
Meeting Password:
610727

Wednesday @ 10 am
Meeting ID:
948 5108 4509
Meeting Password:
894099

All are welcome to join in ESUMC's Bible Studies,
whether you're a master theologian or have never
opened a Bible!
Studies will be held every Wednesday and
Thursday. For any questions contact Rev. Emily at
pastoremily@esumconline.org

Need a mask? Call 510.223.0790
or email at esumc@esumconline.org
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Joan Landis
This is a photo of a
painting that Joan
Landis did of her
husband, Don
Landis.

Marilyn Lomelino
Here is a picture of
the Afghan I made
for Paddi Just. My
80th since 2014

Ricki Walters
Here is a picture of
the eggs that Ricki
Walters is painting.
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ESUMC
Pumpkin cheesecake with ginger
snaps & caramel sauce
Ingredients:
FOR THE CRUST
7-1/2 ounces gingersnaps
(or 1-1/2 cups finely ground gingersnap crumbs)
1/4 cup granulated sugar
4 tablespoons unsalted butter, melted
FOR THE FILLING
1 15-ounce can pumpkin (such as Libby's)
1-1/3 cups granulated sugar
1 teaspoon ground cinnamon
1/2 teaspoon ground ginger
1/4 teaspoon ground nutmeg
1/4 teaspoon ground cloves
1/2 teaspoon salt
1 cup heavy cream, cold
1-1/2 pounds (three 8-ounce packages)
cream cheese, room temperature
5 large eggs, room temperature
Special equipment: 9- or 10-inch springform pan;
18-inch heavy-duty aluminum foil
FOR THE CARAMEL SAUCE
1 cup granulated sugar
2 tablespoons light corn syrup
2 tablespoons water
1/8 teaspoon lemon juice
1/2 cup heavy cream, plus more if necessary
1 tablespoon unsalted butter
Servings:
Makes one 9- or 10-inch cake, serving 12
Total Time: 2 Hours
Instructions
FOR THE CRUST
Preheat the oven to 325°F degrees and set a rack in the lower middle position. Wrap a 9- or 10inch springform pan with one large piece of heavy- duty aluminum foil, covering the underside and
extending all the way to the top so there are no seams on the bottom or sides of the pan. Repeat
with another sheet of foil for insurance. Spray the inside of the pan with nonstick cooking spray.
Pulse the gingersnaps, sugar, and melted butter in a food processor fitted with the metal blade until
finely ground. Transfer the moistened crumbs into the prepared pan and press into an even layer.
Bake until fragrant and set, about 15 minutes. Cool on a wire rack while you prepare the filling.
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FOR THE FILLING
Set a kettle of water to boil (this will be used for the water bath). In a small, heavy saucepan, stir
together the pumpkin, sugar, cinnamon, ginger, nutmeg, cloves, and salt. Over medium heat, bring
the mixture to a sputter, stirring constantly. Reduce the heat to medium-low and cook, stirring
constantly, for 5 minutes, until thick, bronzed and shiny. Scrape the mixture into a large food
processor fitted with the metal blade and process for 1 minute with the feed tube open.
With the motor running, add the cold cream. Add the cream cheese (cut into chunks) and process
for about 30 seconds, scraping the sides if necessary, or until smoothly incorporated. Add the eggs
and process for about 5 seconds or just until incorporated (don't overmix!).
Set the cake pan in a large roasting pan. Pour the batter into the cooled crust, and then pour
enough boiling water into the large roasting pan to come about halfway upside of the cake pan.
Bake until the cake is just set, 1-1/2 to 1-3/4 hours. A properly cooked cheesecake will jiggle a bit
when you nudge the pan, but if the center seems at all liquidy, it's not done. CAREFULLY remove
the roasting pan from the oven and set on a wire rack. Run a sharp paring knife around the edges
to loosen the cake from the sides of the pan. Cool until the water is just warm, about 45 minutes.
Remove the springform pan from the water bath, discard the foil and set on a wire rack. Continue
to cool at room temperature until barely warm, about 3 hours. Cover with plastic wrap and
refrigerate until chilled, at least 4 hours or overnight.
FOR THE CARAMEL SAUCE
Stir the sugar, corn syrup, water and lemon juice together in a 2-cup microwave-safe measuring
cup or medium glass bowl. Microwave until the caramel is pale yellow, or just barely starting to
take on some color, 4-8 minutes (depending on the strength of your microwave). It's fine to stop
and open the microwave to check often; just don't let it get too dark or it will burn. Let the caramel
sit for 5 minutes -- it will gradually turn a rich amber color. (If after five minutes, it's not dark
enough, place it back in the microwave for thirty seconds or so, then let it darken again. If it gets
too dark, start over).
In the meantime, heat the cream in the microwave until hot. Once the caramel reaches the right
color, immediately stir in the hot cream a few tablespoons at a time. It will bubble up intensely, but
it won't overflow. After you've added all the cream, stir to incorporate then add the butter. Add
more cream if the mixture seems too thick. Once the caramel cools, you can store it in your fridge.
FOR SERVING
Remove the outer ring from the springform pan. Slide a thin metal spatula between the crust and
pan bottom to loosen, then slide the cheesecake onto a serving platter. (Alternatively, you can
keep it on the pan bottom). If there is condensation on the top of the cheesecake, blot it gently with
a flat paper towel. Let the cheesecake stand at room temperature for about 30 minutes, then cut it
into wedges. Warm up the caramel sauce in the microwave (it stiffens in the fridge). If it's too thick,
add more heavy cream to thin it out. Drizzle the caramel sauce over each piece of cheesecake and
top with a dollop of sweetened whipped cream if desired.
Noel's Notes: You'll need a large food processor -- preferably with a 14-cup capacity -- to make
the filling (you can also use an 11-cup, but you may have a bit of leakage). If you don't have one,
it's fine to use a KitchenAid Mixer or electric beaters for the filling and a small food processor for
the crust.
1.
2.
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Sunday

Monday

Tuesday

Wednesday

Thursday

Friday

Saturday

1

2

3

4

5

6

7

10 AM

1:30 PM
Motion
Class
(online)

10 AM Motion
Class
(online)

10 AM Bible
Study, (online)

10 AM Photo
Club, (online)

10:15 AM
Motion Class
(online)

1:30 PM
Motion Class
(online)

10 AM
Motion
Class
(online)

10 AM
Worship
Rehearsal
(online)

7:30 PM
Choir (online)

7:00 PM
Bible Study
(online)

All Saints Day

Worship,
(online)

4 PM
Faith Exploration
(online)

12:15 PM
Small
Group
(online)

7 PM
Worship
Committee
(online)

8

9

10

11

12

13

14

10 AM
Worship,
(online)

1:30 PM
Motion
Class
(online)

10 AM Motion
Class
(online)

10 AM Bible
Study, (online)

10 AM Photo
Club, (online)

10:15 AM
Motion Class
(online)

1:30 PM
Motion Class
(online)

10 AM
Motion
Class
(online)

7:30 PM
Choir (online)

7:00 PM
Bible Study
(online))

10 AM
Blessings
Closet
10 AM
Worship
Rehearsal
(online)

12:15 PM
Small
Group
(online)

7 PM
Worship
Committee
(online)

7:30 PM
Kairos (online)

4 PM
Faith Exploration
(online)
7:30 PM
Kairos (online)

15

16

17

18

19

20

21

10 AM
Worship,
(online)

1:30 PM
Motion
Class
(online)

10 AM Motion
Class
(online)

10 AM Bible
Study, (online)

10 AM Photo
Club, (online)

10:15 AM
Motion Class
(online)

1:30 PM
Motion Class
(online)

10 AM
Motion
Class
(online)

10 AM
Worship
Rehearsal
(online)

7:30 PM
Choir (online)

7:00 PM
Bible Study
(online)

26

27

28

Happy
Thanksgiving

10 AM
Motion
Class
(online)

10 PM
Worship
Rehearsal
(online)

12:15 PM
Small
Group
(online)
1 PM
Plenary
Admin

7 PM
Worship
Committee
(online)

4 PM
Faith Exploration
(online)
7:30 PM
Kairos (online)

22

23

24

25

10 AM
Worship,
(online)

1:30 PM
Motion
Class
(online)

10 AM Motion
Class
(online)

10:15 AM
Motion Class
(online)

4 PM
Faith Exploration
(online)

7:30 PM
Choir (online)

12:15 PM
Small
Group
(online)

7 PM
Worship
Committee
(online)

29

30

10 AM
Worship,
(online)

1:30 PM
Motion
Class
(online)

12:15 PM
Small
Group
(online)

7 PM
Worship
Committee
(online)

7:30 PM
Kairos (online)

2020
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Prayer Concerns
Joan Landis and the family; Jimmie Harvey (son-in-law of Wendy Allen); Marion Damon (mother of
Eileen's step-daughter, Heather); Family of Lauren Hanley (from Nerd Crossing and President of the El
Sobrante Chamber of Commerce); Slessinger family, Reynolds family, Family of Ray Lussier; Edna
Luffey; Paulette Collins; Mort Weishahn; Morie Oberg; The family of Nancy Corl; Lee Hunt; Paddi Just
and the family; the family of Pauline Webber; Teresa Berenger (Madeleine Trouerbach's daughter);
Sherry Banks; the family of Judy Buhlis; Robert Johnson (former colleague of Karen Jarrell); Annette
Allan (Noel Stout's sister); Ron Driskell (Karen Jarrell's colleague); Gary Dwiggins; Hailie James; Leota
Merrithew; Victor Nozzolillo; the Fleming family (Darlene, Steve, Denise Roby, & Michael); Laureen
Kelly and Linda Goodman (nieces of Darlene); Gary Spearie (Paula Hammond's brother); those who
continue to be impacted by natural disasters and the COVID-19.
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El Sobrante United Methodist Church
670 Appian Way, El Sobrante, CA 94803

ADDRESS SERVICE REQUESTED
Resident Bishop, Minerva Carcaño
District Superintendent, Schuyler Rhodes
Pastor, Emily Pickens-Jones
Director of Music, Eileen M. Johnson
Lay Leader, Jacqueline Corl-Seidel
Lay Minister, Charlene Kafer
Treasurer, Marilyn Lomelino
Office, Erika Cortez

Find ESUMC online
www.esumconline.org
Facebook, search for “El Sobrante United Methodist Church”

