
In this portion of our newsletter we'd like to write a farewell of sorts. It saddens us to
report that a member of our camp family has seen her last day as a vital part of camp life.
There was a time when the camp golf cart put in countless hours of work transporting
tools, recreation equipment, and the occasional injured camper. Bu talas after a few
mishaps (one of which forced the camp staff to surgically remove her roof) and general
wear and tear that comes with camp life, our beloved golf cart has been released to seek
out greener pastures (actually it s its in theshop by Miller Hall, because it can't move).
Thoughshe was never intended tobe used in the line of work she served in for so many
years, never once d id she complain about the tremendous work load she shouldered.
Because of her dedication to the ministry here there was evena summer that the camp
shirts bore her image. And so to you Be thel Camp Golf Cart, we saythank you and rest
in peace.

While the above is somewhat of a joke, the fact remains that this summer was the first in
many years that camp did not have a utility veh icle for legitimate maintenance and recreation needs. Camp just
works smoother when our recreat ion directors have a vehicle to load equipment on to get things from place to
place instead of walking and carrying everything by hand, or when a work project is beingdone and someone
can hop on a vehicle to quickly geta tool that is needed. Wh ile our faithful golf cart worked for these purposes,
it was not designed for them. It would be nice to have a golf cart around camp again, in addition we would
really like to have something that was designed for a little more work. We would like to see something along the
lines of a John Deere Gator or a Kawasaki Mule. It would be great to have something with a bed for ease of
transporting tools and equipment and something that will handle the wear and tear that these hills tend to have
on vehicles. If you would be interested in helping us acquire something along these lines and/or a golf cart we
would most appreciate it.

From the Camp Kitchen

Eachyear Bethel Camp has several new T-Shirt designs for the summer. This year, we'd like you to help us come
up with a new Bethe l Camp shirt. Think aboutwhat symbolizes Bethel Camp toyou. Maybe
you have afavorite place on campus you'd like to draw, or a favorite scriptu re verse that
describes camp for you. How about a play on words, or something completelyo ff the wall?
Be creative. We'd like all designs to be1 or 2 colors and include the Bethel Camp name
somewhere. Entries can be hand drawn or computer generated (please observe all copyright
laws). Thiscontest is open to anyone, not just recent campers orstaff. All entries need to be
turned in to camp by . Please be sure to put your name, phone number
and e-mail address withyour ent ry. We'll put the winning designon a shirt for 2010 camp
season. Give it a shot, who knows maybe we'll pick yours!

December 31, 2009

The End of an Era

This Place Rocks!

Bethel Camp

Camp to Hold T-Shirt Design Contest

16 oz. spaghetti, cooked

2 eggs, slightly beaten

1/2 c. butter

8 oz. cream cheese, softened

2/3 c. Parmesan cheese

28 oz. spaghetti sauce

2 c. shredded mozzarella

1 lb. ground beef, fried and
drained

Baked Spaghetti

Cook spaghetti according to package and drain. Add butter, stir
until melted. In separate bowl, mix eggs and Parmesan cheese then
mix this in with the buttery spaghetti. Put in the bottom of a 9x13
inch pan. Mix cream cheese with small amount of milk to spreading
consistency. Spread over spaghetti. Mix sauce and fried hamburger
together and spread over cream cheese. Top with mozzarella
cheese. Bake at 350 for 30 minutes.

“Jesus
answered,
"The work
of God is
this: to

believe in
the one he
has sent.”-
John 6:29
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