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A MESSAGE FROM OUR PASTOR 

 In the parable of the sower in the Gospel of Luke, Jesus shares the story of how and 
where seed is spread and how it grows. Likely most of us have heard that parable repeatedly. 
We know that if the seed falls on weeds, that they will prevent the seed from growing. If it 
falls on rocky soil, the seed will grow for a bit but then die out from lack of nourishment. It is 
the seed that falls on healthy soil that will grow and bloom.  

 During this season of Lent, I am using a worship series called “Let Love Rise.” The 
scriptures and prayers are chosen to represent the process of bread making from planting to 
harvesting to milling to baking and finally to sharing. From that base, I will be creating my 
messages on how this pertains to our church and how it can be as the bread of life in the 
world from planting all the way to sharing. How appropriate this year that Easter Sunday 
falls on the first Sunday of the month when we traditionally share communion.  

 As we continue to grow together as pastor and congregation, my hope is that we can 
continue to build healthy practices that foster healthy soil to grow from. My dream for the 
church is that from the healthy soil we can discern who we are called to be moving forward, 
that we can strengthen the bonds we have as we also form new relationships, and that we can 
welcome the wider community to serve with us. As we embark on our Lenten journey, may 
we dream of possibilities to come and nourish the soil to grow as disciples and stewards of 
the Word. 

Blessings, Rev. Marraine Kettell   

Contact info 

Cell: 207-578-8908; Text or call 

E-mail (for now): revmarraine2006@gmail.com  (eventually – RevMarraineKettell@Fccscarborough.com) 

Work Days: Sunday through Thursday 

Scheduled appointments help a lot because of fluctuating schedule depending on visits and meetings 

Days off: Friday and Saturday, depending on the church calendar  

 

 

 

 

 

 

Fuel Rally on February 7th with Pam  Joy 
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Building Church Relationships 

I am gradually learning names and getting to know more people in the congregation. I would love your help in     
diving in deeper into the church community and beyond. If we haven’t had a chance to meet one on one, please 
reach out. I would enjoy scheduling times for a visit in my office, a cup of tea someone nearby, or to come visit at 
your home. I’d also appreciate opportunities to get to know the area better. If you are part of another community 
group, feel free to invite me along to a meeting or gathering.  The process of getting to know a congregation takes 
some time. Your help in requesting or suggesting visits and calls helps me learn the people and needs of our church 
community. Please reach out via the office or e-mail me at revmarraine2006@gmail.com or talk to me at a church 
gathering.  

-Rev. Marraine 

 

 

 

 

 

 

Let Love Rise Series Description 

We remember that Jesus called himself “The Bread of Life,” or that he said at the Last Supper, “This is my body 
broken for you.” We have come to know those elements as part of our ritual life of faith. Bread is part of church. 
What is harder to understand is what that bread meant to Jesus and to the people of his time. What is the connec-
tion between the physical recipe of bread and the spiritual preparation of Lent? How is God harvesting, mixing, 
and rising in our lives? How are we preparing and sharing those blessings of God?  

The liturgy, prayers, and many of the graphics are from the Lenten Series, “Let Love Rise” created by the This is the 
Day liturgy group.  

March 1 – Lent Two “Harvesting”                                                                                                                                                                  
March 8 – Lent Three – “Milling/ Grinding”                                                                                                                                                
March 15 – Lent 4 – “Mixing / Kneading”                                                                                                                                                   
March 22 – Lent 5 – “Waiting / Rising”                                                                                                                                                        
March 29 – Palm Sunday – “Baking”                                                                                                                                                             
April 2 – Maundy Thursday – “Breaking”                                                                                                                                                      
April 3  - Good Friday                                                                                                                                                                                    
April 5 - Easter Sunday – “Sharing” 

Lenten Discussion 

Lenten Adult Discussion to coincide with the worship series, “Let Love Rise” on Wednesdays in 
March at 1:30pm. Discussions include a time of opening prayer, a scripture, and a current reading 
for discussion.  Discussions will be held in the Annex.   

 

April 2nd Maundy Thursday 6:30pm in the Sanctuary  

This year, as part of Holy Week, we will be hosting a Service of Tenebrae on Maundy Thursday, 
April 2nd 7:00pm. We will meet in the Sanctuary where we participate in a Service of Tenebrae. In 
this service we extinguish candles and Sanctuary lights as we read the story of Jesus’ night of      
betrayal and arrest. It is a solemn service, different from others we share together, as it is not a time 
for fellowship, but contemplation and silence. For many Maundy Thursday is a meaningful         
experience.  
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Worship Services and Events for Holy Week at First Congregational Church of Scarborough 

March 29th  Palm Sunday  9:30am (Church Sanctuary)                                                                                                    
April 2nd Maundy Thursday  7:00pm (Sanctuary)                                                                                                              
April 3rd  Good Friday   12:00pm Movie and Lunch (Parish Hall and Ladies Parlor)                                                  
April 5th Easter Sunday  6:10am (on Higgins Beach)                                                                                                
     9:30am (Church Sanctuary)  

 

 

 

 

 

 

 

Outreach and Stewardship Ministry 

DREAMING GOD'S DREAM - NO GIFT TOO SMALL NO DREAM TOO BIG 

The phrase "Dreaming God's Dream" comes from a song written by Rev. Brian Sirchio in 1991 for a youth re-
treat. His intent was to evoke the message of Dr. Martin Luther King, Jr., and to point out how that dream is by 
extension God's dream. A key message of the song is that it can't just be a dream; people need to take action to 
make the dream become a reality. We ask that you imagine how your pledge can help our church move from 
dreaming to helping realize God's dream.  

The Stewardship Campaign kicked off on February 1 with mailing out over 200 pledge packets to people who have at-
tended our church. Our goal this year is to obtain pledge commitments for $210,000. We also hope to have 6 new peo-
ple pledge (total of 75 families) this year with 5 new direct deposit pledges.  

On March 15 there will be a commitment Sunday service. At this time, you can bring your pledge offering paperwork 
and put it in our pledge offering basket. You can also mail or drop off your pledge forms to the office - whatever is the 
easiest for you. On March 15th we will also celebrate with a brunch after service serving delicious casseroles provided 
by Vickie Flynn!! Don't miss out on this terrific meal!  

Why sign up for Direct Deposit to pay your pledge commitment? 

In your packet there is a form to sign up so your pledge donation can be automatically deducted from your bank ac-
count. Having our congregation sign up for direct deposit (also known as direct debit or ACH transactions) has many 
advantages for you and our church finances. 

• Offers a faster, safer, and more convenient way to make payments by electronically transferring funds directly from 
your bank account, reducing administrative costs from collecting, depositing, and reporting each Sunday. Eliminat-
ing the need for man financial management for our church operations. 

• No worrying about catching up on your pledge payments if you are away. Saves paper from having to obtain pledge 
envelopes for keeping track of your payments.  

• Offers greater church financial management and improved cash flow for completing projects or paying bills instead 
of waiting to obtain the plate collection. 

• It is very easy to set up (see the direct payment form in your pledge packet). It is also easy to change your direct de-
posit amount or stop the payment all together at any time. Each year we also confirm whether you want to continue 
this method of payment.  

 



  

 

NEWS FROM THE WOMEN’S FELLOWSHIP 

Our next Women’s Fellowship meeting will be March 24, 2026 at 2:00 pm in the Ladies Parlor.  We 
will not be having a program this month as our speaker’s husband passed away.  So, we will have 
our business meeting and some social time.  Our hostesses for March are Lorraine Taylor and Mary 
Ellen Bossom.  If you are able, our food pantry donation this month is canned fruit.  We hope to see 
you there! 

Our Coffee Hour will be starting again this month!  We will meet at Stacks  Pancake Co. on Route 1 
in Scarborough on March 19, 2026 at 9:30 am.  It’s always a great time for fellowship, so we hope 
you will join us! 

Roberta Brown 

President, Women’s Fellowship   

 

Members, Friends and Church Life have months March through 
June covered for a member of our group to ask to have volunteers 
to help serve for neighboring!  If you are interested in helping 
with a Sunday, please sign up or reach out to one of us.  Please 
join us after church after the service to get to know each other and 
chat.  Have coffee or tea, juice and a nice snack always there 
ready for you to enjoy!  

 

Shirley Brown 

Thank you to everyone in my church family that sent their condolences 
with the passing of Shirley Brown at age 98, on December 28.  We had a 
wonderful Christmas visit with her on Christmas at Scarborough    
Terrace and then on Saturday she fell and fractured her hip.  Hospice and 
family and nurses made her comfortable and pain free.  She passed very 
quietly on Sunday, the 28th.   She is at peace now and with family and 
friends.  Thank you again for your kind thoughts!  

Blessings to you all!  

Joanne Brown and the entire Brown family 

 

Winter Weather for Sunday Worship  

If there is a significant storm on Saturday night or it is storming on Sunday morning make sure you check to see if 
the service has been cancelled. The First Congregational Church of Scarborough is registered with WCSH and 
WGME, a cancellation notice will run on both of those stations by 7a.m.. you can also call the office at 883-2342 to 
find out if the parking lot has been plowed and safe to walk on, and the church building is accessible. The message 
will be on the phone answering machine by 7:30am if the service has been cancelled. If the answering machine 
message hasn’t been changed, it means there will be a service of some kind. We also will post an announcement of 
cancellation on our    Facebook page and send an all church e-mail. Please use discretion in deciding whether to 
come to church in bad  weather.  



  

Development of a  Pastoral Relations Committee 

 
 
Having concluded the successful search for our new Pastor, Rev. Marraine Kettell, the Pastoral Search 
Committee recently met in preparation for the formation of a Pastoral Relations Committee.  The role of 
this committee is to support a healthy relationship between the Pastor and congregants to enhance the 
effectiveness of the church’s ministry.  The goal of the Pastoral Relations Committee would be to promote 
faithful, shared ministry between the Pastor and the congregation.  Such a committee serves in two 
primary ways: 
 

•   As an advisory group to the pastor:  sharing ideas, dreams and concerns of the congregation 
  with the Pastor; 

•  As a support group for the Pastor’s leadership:  interpreting roles, functions, boundaries,  
  opportunities and needs of the Pastor to the congregation. 
 
The committee works in a context of confidentiality, support, care, and honesty with the pastor while 
promoting healthy communication to the congregation as a whole.   The Pastoral Relations Committee is 
an appropriate and confidential place for the Pastor to test possible goals for the congregation’s life; to 
receive support for their professional development; to reflect on their overall well-being in ministry; to 
listen to feedback; and to strategize potential responses.  This committee also provides a means  for the 
congregation to express its care for the Pastor by advocating for appropriate compensation and 
encouraging times for relaxation, exercise, vacation, spiritual development, and personal relations outside 
of the congregation. 
 
The Pastoral Search Committee appreciates the guidelines provided by the United Church of Christ in 
developing the role of our Pastoral Relations Committee, providing a list of skills and attributes to be 
considered when selecting members and dovetails well with our Communication Covenant.  It is 
recommended that, for the first year of a pastorate, at least some members of the committee should be 
from the Search Committee.  The current Pastoral Search Committee as well as the Pastor will serve as the 
Nominating Committee for this Pastoral Relations Committee (recommendation for 3 – 7 members).  The 
composition and character of the committee should be such that it is able to build and maintain  
relationships of trust within itself; between committee members and the Pastor; and between the Pastor 
and the congregation. 
 
The committee should meet monthly at least for the first year, and more frequently as needed or requested.  
The Pastor must be present for all meetings of this committee. Meetings will include time for prayer and 
reflection; check-in on well-being; topics of pastoral concern or need; and “big picture” examination of 
patterns and habits across the church’s life.         
 
As soon as the Committee members are selected, meetings will be scheduled to review the structure and 
role of the Pastoral Relations Committee (PRC), using materials provided by the UCC.  Once the 
committee is established, the congregation will be advised of procedures to follow when communicating 
with the PRC. 
 
Reference: “A Sure Foundation, Resources for the Relationship between Pastors and Congregations”   
A publication of the United Church of Christ 
 

 

From the Feasibility Study Committee: 

We have completed the Feasibility Study.  The Committee received the final report from our 
UCC contractor. It is extensive and we will make its key points and conclusions known once 
the Committee has had a chance to digest and study its contents.  The results are very positive 
and valuable.  We thank all of you who participated in the interviews, answering the questions 
openly and honestly.  You will find the summary of the results in the next newsletter. 



  

 

 

 

 

 

 

 

 

Neighbors Table Free Community Lunch — February 18, 2026  

On February 18, First Congregational Church hosted our fourth Neighbors Table Free Community Lunch, serving 

approximately 50 guests a warm and hearty meal.  

The cooking team — Rosemary Mitchell, Susan Fielding, Vickie Flynn, and Liane Giambalvo — prepared a feast 

that included spinach and feta cheese strata (see recipe) and a hearty Italian pasta bake (see recipe), accompanied by 

green salad and garlic bread. Dessert was generously provided by several participants in the form of cookies, frosted 

cakes, and brownies. Our host/hostesses were Alli Curry, Ruth Bruns, Donna Stephen, Gail St. Onge and Len 

Giambalvo. Table decorations were provided by Caterina Cain, beautifully painted seashells, all saying Peace on 

them! Forgive me if I have left anyone out! It was a little hectic!  

As a special addition, guests were invited to sample homemade baked kidney beans and share their feedback. The 

results were overwhelmingly positive! The team decided to feature baked beans for the March 18th Neighbors Table 

menu. We will offer a choice of Kidney beans or Great Northern beans, cornbread, and hotdogs. For those who do 

not care for beans, there will be baked macaroni and cheese (Liane’s special recipe).  

The entire meal was provided at a cost of approximately $225 — a remarkable value for the nourishment it delivered. 

In addition to the guests served, we provided about 20 take home servings for those unable to join us in person.  

Join Us Next Time!  

Neighbors Table is a labor of love, and there are many ways to be part of it. We're always welcoming new cooks and 

host/hostesses. And if you love to bake, bringing a batch of cookies, a pan of brownies, or another favorite treat is a 

wonderful contribution. We'd also love to hear your menu ideas — perhaps a family recipe or a dish that says 

"comfort food" to you.  

If you'd like to support the ministry financially, donations are gratefully accepted and go directly toward the cost of 

ingredients. Every little bit helps us keep this table open and welcoming to all. Thank you everyone, for your support 

and encouragement. I look forward to hearing from you! Text me at 207-735-7478 or email me at 

liane.giam@icloud.com, Liane  

 

HEARTY ITALIAN PASTA DISH FOR 50                           

Ingredients:                                                                                                                                                                        
10 lb hamburger                                                                                                                                                                  
2 large sweet red or yellow peppers, chopped                                                                                                                   
3 large onions, chopped                                                                                                                                                      
6 cans crushed tomatoes, 28 oz cans                                                                                                                                 
6 cans condensed tomato soup (10 oz cans)                                                                                                                      
5 lb pasta - elbows or rotini or small shells                                                                                                                     
salt and pepper to taste                                                                                                                                                             
2 Tb Italian seasoning              

Directions:                                                                                                                                                                   

Brown the meat, add chopped vegetables, and sauté until onion is translucent. Stir in the tomatoes and soup. Add the 

seasonings. Simmer for about an hour. Check taste for seasonings. Boil water for the pasta, add about a tsp of salt and 

a tsp of oil. Cook the pasta in two batches, cook to al dente (according to package instructions). Drain the pasta and 

add to the tomato-hamburger mixture right before serving. Pour the pasta/tomato mixture into large flat serving pans 

for easier scooping onto plates. Place pans in a warm oven (350) to keep warm before serving if necessary. Pasta will 

retain shape better this way. Serve with salad and garlic bread.  

This recipe was adapted from the FCC Women’s Association 2003 Cookbook, A Taste of History 275 Years, 

American Chop Suey for 100  



  

 

 

 

 

 

 

 

 

 

Herbed Spinach and Feta Cheese Strata  

Ingredients: 

1 10 oz package frozen cut spinach, thawed                                                                                         
1 Tb olive oil                                                                                                                                         
1 large onion, chopped                                                                                                                         
1/2 tsp salt, divided freshly ground black pepper                                                                                 
1/4 tsp ground nutmeg                                                                                                                                               
8 cups bread cubes such as Ciabatta or Hearty White, about a one pound loaf                                                  
8 oz crumbled feta cheese or goat cheese                                                                                             
1 cup shredded sharp cheddar cheese                                                                                                    
2 3/4 cups whole milk (up to 3 cups)                                                                                                     
8 large eggs                                                                                                                                              
1 to 2 Tb whole grain mustard                                                                                                              
2 tsp minced fresh rosemary                                                                                                                           
1/2 tsp dried thyme  

Directions:    

Thaw the spinach in the microwave for a few minutes, squeeze out the excess moisture.  

Heat the olive oil in a large fry pan over medium heat. Saute the onion, add 1/4 tsp salt, some 
black pepper and the nutmeg. Add the spinach, and stir together. Remove from heat.  

Toss the bread cubes, spinach mixture, and cheeses together in a large bowl.  

Grease/spray a 13x9” baking dish. Place the bread mixture in it.  

Whisk the eggs with the milk, mustard, 1/4 tsp salt, pepper, and herbs. Pour over the bread to 
coat. Cover with plastic wrap and refrigerate for several hours or overnight.  

About an hour before dinner, remove strata from fridge, and preheat oven to 350. Remove plas-
tic wrap once the oven is ready. Bake uncovered for about 35-45 minutes.           Serves 8-10  

This recipe was adapted from Herbed Spinach and Goat Cheese Strata In Relish Magazine  

 



  

  

Recipe used for the January Neighbors Table Luncheon 

Fish Chowder     (from Susan Fielding) 

Ingredients: 

1/4 lb.butter or salt pork, diced                                                                                                                    
3 slices bacon fried slowly in pan (may leave out)                                                                                  
2 small or 1 medium onion, diced                                                                                                            
4 cups potato (white), cubed                                                                                                                    
2-3 cups water (enough to cover the potatoes)                                                                                        
2 pounds fish fillets (haddock, cod, or hake or combination)                                                                   
1 tsp salt                                                                                                                                                
1/2 tsp black pepper                                                                                                                               
1 12 oz can evaporated milk                                                                                                                   
Can add 2-3 cups more whole milk or 1/2 & 1/2. 

Fry bacon or salt pork if using, melt the butter in it, add chopped onions, simmer to soften (do not 
brown). 

Add potatoes and cover with water to the top of the potatoes. 

Place the raw fish on top of potatoes and cook on low heat until the fish flakes. Be careful not to 
boil as it will toughen the fish. 

Add evaporated milk, undiluted, and the rest of the milk or 1/2 & 1/2. 

When ready to serve, slowly heat through to serving temperature, being careful not to boil. 

Best made the day before eaten.  Can use frozen haddock.  Can double or triple for a large crowd. 

ADMINISTRATIVBE  ASSISTANT  NOTE: 

If your contact information has changed (address, phone number, email address), please contact me 
at the office to update your information in the data base via email: fcchurch@fccscarborough.com 
or phone:  (207) 883-2342 

Thank you!  Heidi 

 

 

 

 

 

 

OFFICE E-MAIL ADDRESS:     fcchurch@fccscarborough.com   

Church mailing address   161 Black Point Rd, Scarborough ME 04074 

Church Website    www.fccscarborough.com    

Church Telephone #   (207) 883-2342 

Office Hours:    Mondays, Wednesdays and Thursdays 

      9:00 AM - 1:00 PM 

Table Lamp Wanted 

One of the four table lamps in the parlor room within the parish hall has failed.  If anyone has a table lamp that 
they no longer use and could donate to the church, please drop it off at the Annex at your convenience. 



  

 

2026 EASTER FLOWERS ORDER FORM 

 

Please help us prepare our sanctuary for the glorious celebration of Easter on April 5th.  Flowers 
may be dedicated “in memory of” or “in honor of” loved ones.  The dedications will be listed in 
the bulletin on Easter Sunday.  

Please fill out the order form, then mail it or bring it to the church office with your check:             
161 Black Point Road.  Any questions, please call Heidi at the church office at 883-2342.  You may 
also bring in your own Spring plant of any variety to the church office by Friday, April 3rd. 

 

The deadline for ordering plants is Wednesday, March 25th: 

Please indicate quantity of the item you wish to order. 

___ Single Lily (6” pot)…….$30.00  

___ Daffodils (6” pot)………$20.00          

___ Tulips (6” pot)………….$20.00 

___ Hyacinths (6” pot)……..$20.00 

  

Dedication - Please circle one   (in memory of / in honor of )  

_______________________________________________________________________________ 

________________________________________________________________________________ 

________________________________________________________________________________ 

Given by ________________________________________________________________________
              

Phone number _____________________E-mail ________________________________________ 

 

Bringing my own plant_______________ 

  

PLEASE take your plants home after the Easter Sunday Service. Thank you. 

 

 

 



  

 



  

 



  



  



  



  



  



  

 

 

 



  

 

 

 

 

 



  

    

     



  



  



  


