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Kevin and Colette Laurent 8/1/1987

Steven and Thresa Crum 8/8/1981

Regina and Jim Hosey 8/13/1993

Suzanne and Earl Rush 8/17/1991

Ray and Brittani Weatherspoon 8/17/2019

George and Sharon Barber 8/21/1971

JoAnn and Joseph Bogle 8/23/1973

Roger and Michelle Edelbrock  8/26/1978
Aug 1 Deacon Paul Aug 25 Maria Medina
Aug 2 Edward Holmes Aug 25 Michele Jasis
Aug 4 Dara Tinsley Aug 26 Marcy Foltz
Aug 5 Lynn Jamieson Aug 26 Sandra Weston
Aug 8 Ariana Turmero Aug 26 Steven Crum
Aug 13 Joe McEnaney Aug 27 Bob Chaplin
Aug 17 Aeydon Eaves Aug 28 James Dunning
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foundation necessary to lead with integrity, wisdom, and faith.
Grow your leadership and impact!
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jeff.andrini@pastoralorg
270-683-1545, ext 360

Aug 19 Allie Fields

Aug 29 Herman Berton
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August 30, 2026 from 2-7
PM @ Christ the King
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Let Susan
Brinkley know if
you want to go.




Save the Date

Sunday, August 2™ First Sunday Breakfast at St. Mark following 8 am Mass. Bring
your favorite breakfast item to share, or just come and eat.

Sunday, August 9™ Pork tenderloin with St. Paul Join us for a scrumptious pork
tenderloin dinner at the Center following the 10 am Mass. Bring your favorite veggies,
casseroles & desserts to share with family and friends.

HOW TO PREVENT CYCLOSPORIASIS

Based on currently available information, the best way to prevent cyclosporiasis is to
avoid food or water that may be contaminated with feces (poop). If you are traveling to
cyclosporiasis-endemic (regularly occurring within an area or region) areas (such as
tropical and subtropical regions), it's important to know that routine chemical
disinfection or sanitization of food or water is unlikely to kill Cyclospora.

Prevention tips
People can take the following food and vegetable handling recommendations to reduce
the risk of foodborne iliness related to fresh produce:
Wash

» Wash hands with soap and water before and after handling or preparing raw

fruits and vegetables.

Prepare

o Wash all fruits and vegetables thoroughly under running water before eating,
cutting, or cooking.
It is important to thoroughly wash produce even if it is labeled as pre-washed.
Scrub firm fruits and vegetables, such as melons and cucumbers, with a clean

produce brush.

Cut away any damaged or bruised areas on fruits and vegetables before
preparing and eating.

Cooking can kill the parasite. Since washing alone cannot guarantee the
parasite's removal, cook produce to a temperature of at least 158 °F (70°0).

Store
o Refrigerate cut, peeled, or cooked fruits and vegetables as soon as possible
(within two hours).



