
 

 

 

 

 

 

 

 

If the body goes without food and drink for 
even one day, . . . it immediately weeps and lets 
out a roar, and there is a great rush to bring it 
help.  But the soul fasts for whole weeks from 
its food, or languishes under wounds received, 
or even lies dead, and no one takes care of it or 
shows it pity.  Therefore, visit your soul more 
and more often. . . .  —Robert Bellarmine 

 

 

 

 

OCTOBER 1, 2017 

WATTS STREET BAPTIST CHURCH 

DURHAM, NORTH CAROLINA 



THE WORSHIP OF GOD 

OCTOBER 1, 2017 

WORLD COMMUNION SUNDAY 

GATHERING 

Chimes 

Welcome/Concerns and Celebrations 

Minister: The Lord be with you. 

People: And also with you. 

Bringing in the Light and Prayer of Thanksgiving for the Light 

Prelude: “Our Father, Which Art in Heaven” ........................................ Dietrich Buxtehude 

PRAISING GOD 

Minister:   This is the day that the Lord has made. 

People:   Let us rejoice and be glad in it. 

*Hymn 419: “All Who Hunger Gather Gladly” ............................................... HOLY MANNA 

PRAYING TOGETHER 

Minister:  O God, soften our hearts with your love.  Open our hands with your grace 

that we may live and move and have our being in you. 

Prayers of Confession in Silence 

Corporate Confession: O God, we come before you a broken people in a broken world.  

We confess that we have often ignored your assured presence.  We have forged our 

own paths and charted our own waters.  In the name of independence, we have 

ignored your aid, your comfort, your peace.  We have called upon you in desperation 

rather than recalling your mighty and faithful acts in all times and places.  Forgive us.  

You have been with us in exile and liberation; be with us even now.  Amen. 

Assurance of Pardon 

People: Thanks be to God. 

 

_____________________________ 

* If able, please stand.   

No flash photography.  Please silence electronic devices.    



Pastoral Prayer and the Lord’s Prayer – Esther Soud Parker 

Our Father, who art in heaven, hallowed be Thy Name; Thy kingdom come, Thy will 

be done, on earth as it is in heaven.  Give us this day our daily bread.  And forgive us 

our trespasses, as we forgive those who trespass against us.  And lead us not into 

temptation, but deliver us from evil.  For Thine is the kingdom, and the power, and 

the glory, forever. Amen. 

TENDING TO THE WORD 

Old Testament: Exodus 16:2-15 

Minister: The Word of God for the People of God. 

People: Thanks be to God. 

Meditation: “Salvation as Sustenance” – Dorisanne Cooper  

Silence 
Genuine, lasting joy comes from a right relationship with God, neighbor, self and the 
earth.  We must redefine the good life. We must develop a theology of enough.  
          —Ron Sider 

OFFERING OUR GIFTS 

Prayer of Gratitude for Missions 
During worship this month we are offering a prayer of gratitude for different areas of 
our budget: Missions, Programs, Human Resources and Physical Facilities. 

Minister: Whether we have much or only a little,  

 let us share our daily bread so that all will be fed. 

People: As we have received, so now let us give. 

Receiving Gifts 

Anthem: “Call to Remembrance” ................................................................ Richard Farrant 

Call to remembrance, O Lord, Thy tender mercy and Thy loving kindness, which 

hath been ever of old.  O remember not the sins and offences of my youth, but 

according to Thy mercy, think Thou on me, O Lord, for Thy Goodness.   

– from Psalm 25 

*Doxology ........................................................................................... LASST UNS ERFREUEN 

Praise God, from whom all blessings flow.   

Praise God all creatures here below: Alleluia! Alleluia! 

Praise God, the source of all our gifts!  Praise Jesus Christ, whose power uplifts! 

Praise the Spirit, Holy Spirit!  Alleluia! Alleluia! Alleluia! 



*Prayer of Dedication 

CELEBRATING THE LORD’S SUPPER 

Invitation to the Table and the Words of Institution 

Receiving of the Bread and the Cup 

Please come forward down the center aisle to receive communion.   

The table is set with breads representing different parts of the world.   

Choose from among them and then move to take the cup,  

return to your seat by the side aisles. 

Prayer of Thanksgiving 

COMMITTING OUR LIVES IN FAITH 

Invitation and Introduction of Great Day Members 

*Hymn 622: “Guide Me, O Thou Great Jehovah” ........................................ CWM RHONDDA 

Benediction 

Carrying the Light into the World 

Postlude: “Our Father, Which Art in Heaven” ...................................... Dietrich Buxtehude 
 

 

 

 

 

It is the practice and policy of Watts Street Baptist Church 

to welcome and affirm all persons, regardless of race, class, origin,  

sexual orientation, or any other distinction. 

We welcome as Members those who profess “Jesus is Lord.” 

We receive members through baptism or by transfer of letter from another congregation. 

We also welcome Friends who maintain membership elsewhere. 
 

Watts Street Baptist Church     (919) 688-1366     www.wattsstreet.org 
 

CHURCH STAFF:  Sue Alexander, Assistant Secretary; Tom Bloom, Organist; Dorisanne Cooper, Senior 

Minister; Sherrill Figuera, Office Manager; Mary Elizabeth Hanchey, Director of Children’s Music 

Ministries; Diane Eubanks Hill, Minister with Adults; Esther Soud Parker, Minister with Children and 

Their Families; Kelly Sasser, Minister with Youth and Their Families; Bobby Sturdivant, Custodian; 

Cara Valenti, Youth Choir Director; Melody Zentner, Director of Music Ministries 

 

 

 



 

 

Breads of the World 

Biscuits 
The word biscuit is derived from the Latin, “biscoctus”, meaning twice cooked.  The soft 

biscuit of Scotland and Guernsey was common pre-Civil War in America.  Biscuits in the 

South were made with soft, winter wheat grown in the Carolinas.  Yeast was expensive 

and highly perishable, so baking soda or powder was used instead.  Buttermilk or soured 

milk was used and enhanced the rising of these quick breads.  Rendered animal fat or lard 

was used for tender, flakey biscuits.  My grandmother still used lard when I was a child.  

Butter or vegetable shortening are used today.  Originally, biscuits were considered a 

delicacy and only served on special occasions.  Today we enjoy them anytime. 

 

Challah 
Challah is Jewish Shabbat (sabbath) bread, a beautiful braided loaf usually made with 

eggs.  It is typically baked on Friday afternoon early enough to be out of the oven before 

sundown on Friday evening when the sabbath begins.  Since observant Jews do no work 

on Shabbat, which runs from sundown Friday until sundown on Saturday, the freshly 

baked challah is placed on a breadboard and covered with a cloth until the sabbath meal.  

Before the start of the meal, the challah is uncovered, the blessing over the bread is 

recited, and the bread is shared. 

 

Corn Tortillas  
Corn tortillas are the traditional Mexican tortillas.  After the Spanish Conquest flour 

tortillas became popular in Northern Mexico and Texas.  One reason was due to the low 

cost of flour and ease of shipping along the border.   

When I lived in Paraguay, Mexican food was not available.  The missionaries made 

homemade flour tortillas as a special treat to share with Paraguayan friends and celebrate 

different cultures.  This recipe was printed in a bilingual cookbook, Cocinando con Las 

Amigas, published as a fundraiser for Community projects.   

I have happy memories hosting a Mexican meal for my Paraguayan friends in my small 

apartment and sharing true communion with them as Brothers and Sisters in Christ. 

 

Farinata  
The Italian flatbread known as farinata is made from gluten-free chickpea flour.  Its 

origins are along the coast in northwest Italy near Genoa.  Similar flatbreads appear in 



southeastern France (socca) and in Uruguay and Argentina (fainá), where Ligurians 

emigrated in the 19th and 20th centuries. 

 

Syrian Bread  
Syrian Bread from the Middle East is also known as Pita, Arabic bread, or Lebanese 

bread.  Called Khubz Arabee among the Arabs in that part of the world and once called 

flatbread or Syrian bread in the United States, it is now widely known as pita bread — a 

Greek name.  Syrian bread is a soft, slightly leavened flatbread baked from flour, which 

originated in Western Asia, most probably Mesopotamia, around 2500 BC.  When I was 

young my Lebanese grandmother made Syrian bread with 5 pounds of flour and a full 

hand scoop of Crisco.  We seldom filled it with anything and most often ate it with butter.   

 

 


