
About Us
We believe Jesus Christ is the Son of God, the 
Savior of all who place their faith in Him. In 
times of temptation, trial, and failure students 
are directed to the grace of Christ as a source of 
strength, healing and restoration.

We invite you to join us each Sabbath for our 
worship services, and Wednesday nights for 
prayer meetings.

Visit our website for other resources, like live or 
recorded sermons, articles, etc: 
ridgetopsda.com

Check out our new Facebook 
page: Ridgetop 7th Day 
Adventist Church

Like
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Search

Kung Pao Tofu
INGREDIENTS
For the Crispy Tofu
14 oz extra-firm tofu cut into cubes
¼ cup cornstarch or rice flour
2 tablespoons oil – I used sesame oil
Salt and pepper to taste
To make Kung Pao Sauce
¼ cup soy sauce or tamari or liquid 
coconut amino
1 tablespoon hoisin sauce
1 tablespoon rice vinegar
1 teaspoon chili garlic sauce or 
sriracha or any hot sauce , to taste
1 tablespoon toasted sesame oil
2 tablespoons brown sugar
2 tablespoons cornstarch or rice flour
Vegetable for Stir-Fry
4-5 whole dried red chilies
1 tablespoon grated garlic
1 tablespoon grated ginger
1 medium green pepper cut in 
squares
1 medium red pepper cut in squares
1 medium shallot quartered
2-3 stalks green onion chopped
¼ cup roasted peanuts

INSTRUCTIONS
Press tofu for 20 minutes. 
Cut into 1 inch cubes. 
Sprinkle cornstarch, 
salt and pepper 
and toss gently.
Cut the veggies 
in to bite size 
pieces. Make the 
sauce. Whisk it 
well.
Heat the oil in a cast 
iron skillet or non stick 
pan on medium heat. Add 
the tofu cubes. Cook for 3 to 4 minutes. Using 
spatula or tongs, flip the cubes upside down. 
Cook another 3-4 minutes so tofu gets golden 
brown from both sides. Remove from pan and drain 
on paper towel.
Add the dried red chilies and minced garlic and ginger 
to the same pan . Saute for a minute. Then add the 
chopped veggies and peanuts. Saute on high for 2 to 
3 minutes. Add the sauce. Mix well. Keep stirring as 
the sauce starts to thicken immediately. Add in the pan 
fried tofu and mix until all the tofu is well coated with 
the sauce. Cook for 1 minute.
Turn off the heat. Garnish with cut green onions and 
extra peanuts. Serve hot.

Ridgetop SDA Church
April 27, 2024

Contacts
Pastor - Glenn Hill

Head Elder - Richard Latané

Head Deacon - Lynne Jenks

Head Teacher - Michelle Comstock 

Communications - Igor Kikena

Head Deaconess
& Clerk - Teresa Johnston

104 King St,
Greenbrier, TN 37073
(615) 859-3651



But the Lord said to Ananias, 
“Go! This man is my chosen 

instrument to proclaim my name 
to the Gentiles and their kings 

and to the people of Israel. I 
will show him how much 

he must suffer for my 
name.”

Worship

Scripture

Join us!

Church Events

Sabbath School
9 : 3 0  -  1 0 : 3 0  A M

1 0 : 5 0  A M

Adu lt  L es s o n  St u dyA d u lt  L es s o n  St u dy

A d u lt  L es s o n  St u dy A d u lt  L es s o n  St u dy 

Yo u t h  /  T e e n  St u dyYo u t h  /  T e e n  St u dy

E a r ly  T e e n  /  J u n io r  St u dyE a r ly  T e e n  /  J u n io r  St u dy

B egin n e r s  ( Bi rt h  to  3  y r s )B egin n e r s  ( Bi rt h  to  3  y r s )

K i n d e r g a rt e n  ( 4  -  6  y r s )K i n d e r g a rt e n  ( 4  -  6  y r s )

p r i m a ry  ( 7  -  9  y r s )p r i m a ry  ( 7  -  9  y r s )

Sanctuary

Purple Room

Green Room

Green Room

Children’s 
Classrooms are 

located across the 
foyer at he right-
hand side of the 

Sanctuary

Blueprint Sanctuary Booklet 3, lesson 13

Acts 9: 15, 16

Prayer Meeting: Wednesdays 7:00 pm right here at church - Study on Isaiah.

Potluck: Third Sabbaths
Breakfast Potluck: Each Quarter, 8:30-9:15am. Bring something to share!

Pathfinders: Thursdays 6:30-8pm. Contact Kurtis Lam or Jonathan Nelson.
Adventurers: 1st and 3rd Tuesday 3:15-4:30pm. Contact Don & Marilyn Kenerson. 

We lc om e  &  A n n o u n c em e ntsW e lc om e  &  A n n o u n c em e nts

m is sio n  s p ot l ig h tm is sio n  s p ot l ig h t

P r a is e  &  W o r s h i pP r a is e  &  W o r s h i p

I n vo c at io nIn vo c at io n

O p e n in g  H ymnO p e n in g  H ymn

T i t h e  &  O f f e r i n gT i t h e  &  O f f e r i n g

S c r i pt u r e  &  P r ay e rS c r i pt u r e  &  P r ay e r

b a pt ismb a pt ism

C h i l d r e n ’ s  Sto ryC h i l d r e n ’ s  Sto ry

s p eci a l  m u sics p eci a l  m u sic

Jonathan Nelson

Gambler Bets on Jesus

Becky Massey

Jonathan Nelson

Becky Massey

Susan Blystone

Brendan Hornick

Mes s a g eM es s a g e
TRANSFORMATION

#338: Redeemed!

#334: Come, Thou Fount 
of Every Blessing

Acts 9: 15, 16

Pastor Glenn Hill

C lo si n g  H ymnC lo si n g  H ymn

B e n e dict io nB e n e dict io n

Becky Massey

Glenn Hill

Community Service Center: Tuesdays 9:00-11:00am. Contact Brenda Depsey or Helen Kelly.

SUNSET TONIGHT: 7:31 PM
SUNSET NEXT WEEK: 7:37 PM

First and Second reading: Arlene Raines to Madison Campus SDA Church. 
Shelly Solomon to Madison Campus SDA Church  Madison, TN

Women’s Ministries:  Women’s Ministry is meeting on 04/28/24 at 2 pm 
to discuss Chapters 4-6 of, “The Battle Belongs To The Lord”. A craft will 
follow. Please bring a snack to share. 

Retirees Luncheon:  Good Sabbath morning the restaurant is Los Agaves 
301 Richard Wilks Road in White House at 12 noon May 1, noon. Please 
RSVP to Dick Spots.  

Scavenger Hunt:  The Social Committee would like to invite everyone to 
our 3rd Annual Scavenger Hunt activity on Saturday May 4th @ 7:00 pm 
beginning with vespers then let the fun begin! There will be pizza, drinks 
and nice prizes afterwards. Don’t miss out!!

Blessings of Praise: 30 years ago, this yankee came south and met her 1st southern 
friend. Doesn’t matter where we are, we just pick up where we left off. It’s a God thing. 
Our last chance meeting she asked me to make bread again with her. Also for the title of 
the book I had given her on how to raise children and Bible story books.  She needed it to 
get one for her adult daughter.  So we made a bread making date. In time we sat down at 
my kitchen table and discussed the books of my ABC shopping adventure. “Yes!, Yes! This it 
it! This is the book”, she exclaimed! Child guidance and my Bible Friends were the books of 
30 years ago. We made bread and pies, learning just a little more of each other. The bread 
recipe was a whole wheat bread recipe. My friend, Lisa, had given it to me years ago. You 
never know when God is using you.  That day God used a whole wheat bread recipe to share 
much with a mother of 25 children. That  mother and I have agreed to meet at Heavens 
Gates. I think there will be 25 children there also eating whole wheat Manna. Pray to be 
used. Pray to be a Blessing. God is working.

Bulletin: Please submit board approved 
announcements by Wednesday noon to 

April Silva at bulletin@ridgetopsda.com
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