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NOW HIRING: 
ALL POSITIONS

Apply Within

317 N. Beaulah Hawkins, TX 75765
GM Jason Bailey 903-769-2865

SCHWAN’S FOOD SERVICE                 
Home Delivery Coupons & Savings Weekly

Schwans.com 
888-724-9267 OR

Call Kevin at 903-850-2756

Home & Health: Let’s Eat!

Thank you for supporting your weekly local 

newspaper!

Tell your friends:

Advertise for as little as $10.00 or 

Subscribe for only $29 a year!

 Call 903-636-4351

Check out our website

www.thejournal.biz   and  Like us on Facebook!

Sliced Steak with Crispy Polenta

By Dr. Allison Byerley, Rev.
Rob Bell is a controversial evangelical pastor who recently 

launched a show on Oprah Winfrey’s OWN network. It’s not 
the first time he stirred the pot! 

A few years ago he wrote a book called Love Wins in which 
he seems to jettison hundreds of years of belief about hell.  To 
say it sparked a lot of discussion about what people believe 
about hell and heaven is putting it mildly.  

I have a favorite image of heaven and hell illustrated by the 
following story.

A man has a dream in which he dies and goes to hell.  While 
in hell the man notices there are many tables, and starving 
people are sitting all around the great tables. 

There is hot food to accommodate all tastes on the table. 
Nevertheless, people are starving. In hell, they’re starving with 
food torturing them right before their eyes.

While all this food is right before them, each person is 
starving to death. Each person has a six-foot-long fork in his left 
hand, and a six-foot-long spoon in the other hand. The people 
in hell cannot get to the delicious food, because the forks reach 
beyond their mouths. The forks are too long. Too big.

The next night, the man dreams of going to heaven.  When 
he gets to heaven he sees tables as far as the eyes can see. The 
tables are full of hot, wonderful food. 

Now the man is very troubled, for he sees that each believer 
has a six-foot -long fork in his left hand, and a six-foot-long 
spoon in the other hand. It’s beginning to look like the same 
dream all over again. 

Yet, there’s a difference. All the people here are full and 
satisfied. Then, he understood why. In heaven, as they were 
seated at the table, each person fed the person on either side. 
The difference between heaven and hell was giving and love!

In the end, the difference between heaven and hell is giving 
and love.  Amen!

BY PHILLIP WILLIAMS
Correspondent

GILMER--Upshur County Commissoners Court last 
Wednesday approved letting Primerica offer county workers a 
deferred compensation plan, said County Judge Dean Fowler.

Primerica joins two other firms who were already offering 
such plans. Under its voluntary savings plan, contributions come 
from participating workers’ paychecks, and employees pay no 
taxes until they withdraw funds, Fowler said.

Primerica has an office in Gilmer.
In other business Wednesday, said Fowler, the court voted 

3-1 to sell a 2009 model Dodge Charger formerly used by the 
sheriff’s office to the city of East Mountain for $1,500. That 
came after a motion to sell it for $2,000 failed on a 2-2 vote, 
he said.

Fowler said the city initially offered $1,000, but said it could 
pay about $1,500 and that the vehicle needed about $1,000 in 
repairs.

Pct. 3 Commissioner Frank Berka, a used car dealer, moved 
to sell the auto for $2,000, and Pct. 4 Commissioner Mike 
Spencer seconded the motion, but Pct. 2 Commissioner Don 
Gross and Pct. 1 Commissioner Paula Gentry voted against it, 
the judge said. The court then approved the $1,500 sale with 
Berka opposing, said Fowler.

In other business Wednesday, the judge said, the court:
--voted 3-0 to approve the county payroll with Berka 

abstaining. Berka normally abstains from voting on the payroll, 
having complained in the past that workers are paid before the 
court approves it.

--authorized The Motorcycle Club to place motorcycle safety 
signs on existing county sign posts.

--released county-owned tattered American flags to the local 
American Legion post for proper disposal.

--tabled a proposal to purchase a desk chair for 115th District 
Judge Lauren Parish’s office because she has lacked time to 
find what she wants.

--approved loaning a dragon ship display at the county library 
to the Historic Upshur Museum in Gilmer.

--recorded certification by County Auditor Brandy Lee of 
unanticipated revenue and adopted a special budget for it.

1 1-pound lean flank steak, trimmed
1/2 teaspoon ancho or regular chili powder
1/2 teaspoon salt
1 16-ounce tube fat-free polenta, cut into 12 slices
11/2 cups fresh or thawed frozen corn kernels
1 red bell pepper, chopped
1/2 red onion, chopped
1 jalapeño pepper, seeded and minced
2 tablespoons chopped fresh cilantro
1. Spray ridged grill pan with nonstick spray and set over 

medium-high heat. Sprinkle steak with chili powder and salt. 
Place steak in pan and cook until an instant-read thermometer 
inserted into side of steak registers 145 F for medium, about 5 
minutes on each side. Transfer steak to cutting board and let 
stand 5 minutes. Cut on a diagonal into 16 slices.

2. Meanwhile, spray boiler rack with nonstick spray and 
preheat boiler. Arrange slices of polenta on rack and broil 
5 inches from heat until crispy and heated through, about 2 
minutes on each side.

3. Spray medium skillet with nonstick spray and set over 
medium heat. Add corn, bell pepper, onion, and jalapeño 
pepper; cook, stirring, until softened, about 5 minutes. Remove 
skillet from heat and stir in cilantro.

4. Place 3 slices of polenta on each of 4 plates and top each 
serving with 4 slices of steak. Divide corn mixture evenly 
among plates.

Do it faster: To neatly and quickly remove the kernels from 
an ear of corn, place a bowl in the sink, stand the corn on end 
inside the bowl, and cut off the kernels with a knife. Any fly-
away kernels will end up in the sink. 

Heaven and Hell

Upshur Country approves 
Primerica savings plan

By Linda Baggett
Saturday night, Big Sandy’s FFA hosted a large crowd at 

the Ag Building for fish, all the trimmings, (some really good 
chocolate cake) and a successful auction. 

Using his own brand of “southern charm,” Upshur County 
Sheriff Anthony Betterton served as auctioneer, persuading 
bidders to open their wallets for the kids.

Too many to list, some of the auction items were donated gift 
baskets, gift cards, tool sets, fruit trees, a beautiful cedar chest 
and lovely floral arrangements made by students. 

The “big ticket” items were made by the students. Back yard 
BBQ, cedar and iron benches, a cedar coffee table, a huge hog 
trap, two fire pits and the best seller of all…a fire pit and grill 
made by senior Jerod Lauby and purchased by Scott Hewitt. 

There was also a silent auction for sweets.
On display was a super looking trailer: 6X10’ with a 4’ fold 

down gate, side step ramps, LED lights around the sides, spare 
tire mount, black powder coating and a custom made wood 
floor. You really need to see it to fully appreciate how well 
this trailer is built. 

Go by the Ag Department, take a look and while you’re 
there, buy some raffle tickets…$5 each or 5 for $20. The lucky 
winner will be announced at the May 18th FFA banquet. And 
remember, it’s for the kids!

Thank you to all the individuals and businesses who donated 
auction items. As always, our community comes together to 
help our youth.

Big Sandy FFA Fish Fry 
and Auction Big Success

Among the “big ticket” items made by Big Sandy FFA students 
and auctioned at the Annua Fish Fry and Findraiser were a 

Back yard BBQ, cedar and iron benches, a cedar coffee table, 
a huge hog trap, two fire pits and the best seller of all…a fire 

pit and grill made by senior Jerod Lauby and purchased by 
Scott Hewitt. Courtesy Photo. 

(Continued from page 8A)
These gentlemen came to see 
for themselves just what was 
going on in our small town and 
they were not disappointed.

S p e a k i n g  w i t h  M r . 
Williams, he said they were 
here to celebrate what New 
Beginnings has been doing 
for almost twelve years with 
the family activity night 
and serving the kids. Sonny 
Parsons, lead pastor for many 
years, recently retired and 
new pastor, Jerome Ellard, 
is continuing the ministry. 
Mr. Williams said they had 
heard so many good stories 
about God’s work being done 
here, they wanted to come to 
family night.

He said we shouldn’t have 
two separate “lives” – our 
normal, secular life and our 
church life – and the way 
we see it is that it’s all God, 
everything we do. There’s no 
separation between the sacred 
and the secular; ministry is not 
just standing up and preaching 
a sermon. It’s being out in the 
community, interacting with 
neighbors, stepping up during 
a crisis. It’s opening the doors 
for the young people, giving 
them somewhere to go, a 
hot meal, letting them know 
they’re loved and letting them 
experience what the love of 
Christ is all about.

We would like to see all 
of our churches look like 
New Beginnings and be a 
centerpiece in the community. 
Pastor Sonny has truly been 
ahead of his time in this 
ministry. He’s a humble man 
and has a servant’s heart. If 
you’re going to be first you 
need to be willing to be last 
and be servant to all. They’ve 
set a high standard and we’re 
thrilled to be here.

Mr. Ticas said they were 
also here to support Pastor 
Jerome and wife, Helen, and 
the Big Sandy congregation; 

to see what they could do to 
better equip them in serving 
not only the congregation but 
the community. The inclusive 
nature of what’s happening 
here, including the kids as 
one family, giving them 
a safe space, letting them 
develop…that’s Jesus-like. 
Pastor Jerome is continuing 
this ministry and is a blessing. 
Mr. Rasmussen echoed that 
their visit was to celebrate 
with New Beginnings how 
they were helping the young 
people, bringing families 
together and working in the 
community.

Pastor Sonny sat quietly 
listening, blushing at times, 
then said, “God did this. We 
know it wasn’t us. It’s the 
dynamic of being a team. 
Years ago Jane shared that 
the word TEAM stands 
for  “ toge the r  eve r yone 
accomplishes much”. We try 
to emphasize to all who come 
that everyone is a minister. 
A church will have a pastor, 
but everyone has a chance to 
minister. The kids who come, 
all kids, just want someone to 
listen to them and here they 
will get God’s answer.”

It was a pleasure visiting 
with these gentlemen. It’s 
a shame they couldn’t have 
stayed longer, a month or 
two, maybe a year. Then 
they could have shared in our 
wonderful community of faith 
and experienced the recent 
Good Friday service or Easter 
Sunrise where eight different 
congregations came together. 
Or maybe the “Honor Our 
Heroes” evening, blessing of 
the school, the Community-
wide Thanksgiving service 
and Christmas Walk. We may 
meet in different buildings, 
at different times and sing 
different hymns and songs, 
but no one will deny that we 
serve the same loving and 
mighty God!

Grace Communion applauds New Beginnings


