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I put myself in  
boxes 
To give away 
Where no one will 
find me. 
I will not be seen 
In the ocean 
waves, 
Purple iris,  
graduation gown, 
Amusement park, 
People stick in  
scrapbooks 
With their children. 
I will not be observed 
Naked in the bath towels, 
Reading poetry in the 

scarves, 
Preaching in the robes. 

I put myself in boxes 
To give away 
Where no one will  
notice me 
In the margins of  
biographies, 
Novels, books on  

recovery and  
theology 
Where slaves,  
prisoners of war, 
Beaten-down  
people, artists, 
Professionals, 
Womanists, 
Jesus on the cross, 
and Resurrection 
Describe my  
surviving best. 

I put myself in  
boxes 
To give away 
Where no one will 
find me 
Stuck. 
© Cindy Sojourner 4/5/2020 

No One Will Find Me 

Photo by Cindy Sojourner  

Ingredients: 
2 ripe banana's, mashed  
(We’ve used up to 5. The riper the better.) 

2 eggs or 2 Flax eggs 

1 3/4 cup flour (regular or gluten free) 

1 cup sugar  

1/2 cup vegetable oil  

1/4 cup + 1 tablespoon of buttermilk, 
regular milk or milk alternative with a little 
vinegar, to make it sour (We use Milkadamia 
or oat milk) 

1 teaspoon baking soda  
At least 1 teaspoon vanilla  
(We use a lot more – maybe even a 1/4 cup) 

1/2 teaspoon of salt  
DO NOT DOUBLE RECIPE.  
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Instructions: 
• Preheat oven to 325° 
• Grease and flour one 9 X 5 

loaf pan*, or use parchment 
squares in the 24 muffin 
cups**  

• or grease 48 mini-muffin 
cups***  

• Combine all ingredients in large bowl and mix 
well.  

• Transfer to prepared pan.  

• Bake until top is golden brown and splits 
slightly.  *about 1 hour, 20 minutes for 1 loaf 

**about 25 minutes for 24 muffins 
***about 18 minutes foe 48 mini-muffins 
• Best served warm but good at room temp.  

The Boyer/Taylor/Espinoza Family Best Ever Banana Muffins  
Makes 1 loaf or 24 regular muffins or 48 mini-muffins Submitted by Rebecca Boyer Taylor  
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I was walking at Quarry Lakes this  
morning and stopped to sit on a bench 
to look at all the beauty around me and 
took this beautiful picture. 

 Julie Ballard 

It’s  OKAY to 

NOT be at 

your  MOST 

PRODUCTIVE 

during a  

F%#$ING 

GLOBAL 

PANDEMIC 
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Make Your Presence Known 
There's still room for more of you in our sanctu-

ary. Send your picture to Pastor Jeff at 

jeff@nilesdiscoverychurch.org. 
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You’re stuck inside; 
you’ve lost your job; 

money is tight; 
but even thistles bloom. 

You’re anxious; 
you’re lonely; 

you miss your friends; 
but even thistles bloom. 

Politicians lie… 
“Masks don’t help”. 

“You better wear a mask”. 
What are we to believe? 

Even thistles bloom. 

More time spent with family. 
More chances to say I love you. 

Time to laugh together, 
even through the ugliness. 

Yes, even thistles bloom!  
©Priscilla D. Taylor 4/11/2020 

There’s Beauty in Ugliness 

Ryan Boyer Taylor Ryan Boyer Taylor 

Original Paintings By Ryan Boyer Taylor 
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Street Smart Advice    
 Joy Barnitz 

My husband and I take a walk around our neighborhood 
where our route takes us near the Rancho Higuera 
Historical Park (https://www.fremont.gov/325/Historical
-Parks-Facilities). While maintaining physical, albeit 
sociable, distancing, we meet a number of dogs out 
walking their people and multi-generational groups.  
Early in this time of sheltering-in-place, we encountered 
some street smart advice along with an invitation to 
participate. Although the recent rain has washed them 
away now, their wisdom remains.  
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Photo by Jeff Spencer  

Photo by Jeff Spencer  

What Does  
Mark Twist  

(chair of our Ministry of Property Team)  

Do When He's  
Sheltering In Place?  

Protects the  
refrigerant lines  
of our AC units.  

Not only does that save the church 
from the costs of repairs, it save the 
environment (leaking refrigerant is 
a very potent greenhouse gas). 

  Pastor Jeff 

https://www.fremont.gov/325/Historical-Parks-Facilities
https://www.fremont.gov/325/Historical-Parks-Facilities


“Just like Real” Gluten-free/Dairy-free/Soy-free Cake  Submitted by Priscilla Taylor 

2 sticks butter or 1 cup butter alternative 
(Miyokos, Melt or Milkadamia)  
or 10 Tbsp. of Canola Oil 

1 cup sugar 

2 four-serving box of pudding (optional) 

4 eggs + 1 yolk or 5 eggs & 1 yolk if using 
pudding  

At least 1 Tbsp. Vanilla   
3/4 tsp. flavor extract of your choice  

1 cup Gluten-free flour mix of your choice 

1/3 cup Starch (corn or potato) 

2 tsp. Baking  
powder 

¼ tsp. Salt 

Cake Ingredients: 

• Preheat oven to 350 degrees 

• Line two 8 or 9 inch baking pans with 
parchment and oil sides, 13x9 cake pan 
sprayed and with parchment on bottom, 
a well-oiled and floured Bundt pan, or 24 
cupcake tins filled with liners. 

• Whisk the butter until light & creamy 
(beat canola oil for one minute) 

• Add sugar and beat 3 or 4 minutes on 
medium until light & fluffy (if using oil, 
blend sugar & oil for 2 minutes) 

• Add one egg and beat for 2 minutes, re-
peat for the remaining full eggs. (You 

may choose to beat 
the eggs separately 

until light and 
fluffy, then fold 
into the batter 
once all the 
other ingredi-

ents have been 
blended together.) 

• Separate the yolk from the last egg, add 
it to the bowl and beat for 2 minutes. 
Don’t scrimp on the egg beating time as 
the beating is extremely important to 
keep the cake light and fluffy. 

• Add the Vanilla (and flavor of your 
choice, if applicable) and mix until incor-
porated. 

• In a separate bowl, sift if you want (it 
kind of makes the cake batter lighter but 
it’s not necessary) the flour, pudding if 
applicable, starch, baking powder and 
salt.  Mix together. 

• Add the flour mixture to your mixing 
bowl and blend carefully so you don’t 
lose the fluffiness created from mixing 
the eggs, sugar & butter. (Cake batter can 
work better with the oil then butter, as it 
doesn’t lose its fluffiness as fast, but the 
batter will be more sticky/thick.) 

• Pour into the pans of your choice.  
Spread the batter evenly in your pan. 

Instructions: 
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Smooth out the 
surface of the 

batter with a wet 
spatula to keep 
the batter 
from sticking 
to the pan. 

• Bake until 
the top is gold-

en brown and a toothpick inserted comes 
out shiny but not sticky. This takes about 

18-20 minutes for the layer cakes, about 
45 minutes for the Bundt cake, and about 
10 minutes for the cupcakes. Check the 
cakes 3 or 4 minutes before the estimated 
time to make sure you don’t over cook 
them.  Remove from oven. Let them cool 
about 10 minutes and then remove them 
from the pan(s) onto cooling racks to cool 
completely.  Frost and decorate as de-
sired. 

Coffee Cake:  Mix about a cup of brown sugar 
with a ¼ cup of cinnamon. Sprinkle in bottom of 
pan. Pour half of batter in pan smoothing it out to 
fill the space, sprinkle top with ½ of what is left of 
the cinnamon sugar mixture. Pour in the rest of 
the batter, smooth it over to cover cinnamon sug-
ar mixture then cover the new layer with the rest 
of the cinnamon sugar.  Take a butter knife, stick 
it in the batter and swirl it a lot through the batter 
layers to incorporate the cinnamon sugar through 
the whole cake.  Bake as directed. 

Cherry Chip:  Chop up as many maraschino cher-
ries as you’d like into tiny bits.  Use the ¾ tsp (or 
more) of juice from the cherry jars as your op-
tional extract flavor.  Add the cherry bits after you 
mixed in the flour mixture.  Bake as directed. 

Pistachio Cake:  Use two boxes of Pistachio fla-
vored pudding mix. Add chopped up pistachios if 
desired.  Mix some powdered sugar, vanilla to 
taste and water or milk to create a glaze and pour 
over top of cake when cake is completely cooled. 

Carmel Apple Upside Down Cake: After prepping 
the pan with oil and flour, peel, core and slice two 
apples 1/2” thick. In a small saucepan over medi-
um heat, melt 3/4 cup brown sugar, 1/4 cup 
butter, at least 1 teaspoon vanilla, 1/2 teaspoon 

cinnamon, and a pinch of salt. Cook until slightly 
thickened, 2 minutes. Place the apples in the 
bottom of the greased and floured pan then pour 
the caramel sauce over the apples. Spread the 
sauce evenly over the apples using a rubber spat-
ula. Then prepare the cake as instructed.    

Red, White, and Blue 
Cake (Or any color): 
Prepare cake batter 
as directed. Sepa-
rate the batter 
into thirds.  Mix 
red food color 
into one and 
blue into an-
other.  Pour 
the red batter 
into the cake 
pan(s), followed by the “white” batter and finally 
the blue batter. Bake as directed. While the cake 
is cooling, prepare the glaze by mixing some pow-
dered sugar, vanilla to taste and water or milk 
until blended (or microwave store bought frosting 
until it is runny). Separate the mixture into thirds. 
Add red food coloring into one and blue into an-
other one. Drizzle each color over the top of the 
cake.  

Variations: 
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“Just Like Real” Gluten-free Cake instructions continued: 
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In Response to a Question: 
”What Does the Earth Say?” 

The earth says have a place, be what that place 
requires; hear the sound the birds imply 
and see as deep as ridges go behind  
each other. (Some people call their scenery flat, 
their only pictures framed by what they know: 
I think around them rise a riches and a loss 
too equal for their chart - but absolutely tall. 

The earth says every summer have a ranch 
that’s minimum: one tree, one well, a 
landscape 
that proclaims a universe - sermon 
of the hills, hallelujah mountain, 
highway guided by the way the world is tilted, 
reduplication of mirage, flat evening: 
a kind of ritual for the wavering. 

The earth says where you live wear the kind 
of color that your life is (grey shirt for me) 
and by listening with the same bowed head 
that sings 
draw all things into one song, join 
the sparrow on the lawn, and row that easy 
way, the rage without met by the wings 
within that guide you anywhere the wind 
blows. 

Listening, I think that’s what the earth says. 

+ William Stafford   

Submitted by Helen Boyer from https://www.saltproject.org/progressive-christian-
blog/2020/4/14/earth-day-poem-what-does-the-earth-say-by-william-stafford 
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Photo by Priscilla D. Taylor  

https://www.saltproject.org/progressive-christian-blog/2020/4/14/earth-day-poem-what-does-the-earth-say-by-william-stafford
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Pens, markers, pencils are current freedom 
In captivity sort. 
First black Bic scratches no ink. 
Goes clink, clink in plastic trash bin. 
“Thank you,” I say. 
Second Bic frees black ink, 
Words, within. 
Blue Bic depresses paper 
With no color. Misses trash. 
Goes clank, clank on floorboards. 
One handful becomes two, then three. 
Pens from churches with rainbows 
and “God Is Still Speaking” still work. 
Pens from Hawaii and New York City 
Release memories of palm trees, 
Beaches, families in paradise. 
Niece finding poo in modern art, 
Our laughing, finding more. 
Pausing to read library walk plaques. 
Gwendolyn Brooks reminds us, 
“You are supposed to enrich 
The other person’s poem with your exten-
sions.” 
I wonder if homeless people are housed 
In those hotels, libraries, 
During these COVID-19 pandemic days,  
Months, of Shelter-In-Place captivity. 
One pen has a fuzzy bumblebee. 
It’s not working. 
Some pens have red ink, green ink. 
For corrections, stop.  
For drawing green leaves, greener world. 
The shiny silver pens are refillable. 
Judas received shiny silver coins 
For telling the Emperor, authorities, 
Where Jesus would be most vulnerable, 
Easiest to arrest, 

Away 
from the adoring crowds, 
And rebel-rousing crowds. 
That was the first Maundy Thursday 
After a Passover meal, 
Remembering being slaves set free 
From Egyptian captivity 
After the last plague passed over them, 
But not the Pharaoh’s eldest son. 
Invisible scribbles confess 
Half the pens have been emptied 
Of worth. They’re dead now. 
Jesus was executed the next day 
By the government, Empire. 
Half the pens have more ink, 
Words, to set free. 
Need to decide 
What ones to release to people 
At the church’s yard sale 
And what ones to keep 
To set free our communion 
In drink this cup, 
Let this cup pass from me, 
I thirst, 
And never thirst again 
With Jesus rising within us, 
Around us, through us 
Day by day by day. 
© Cindy Sojourner 4/4/2020 

Finding Freedom in Captivity 
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Associate Pastor 
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Fremont 94536  

 

Phone: 510-797-0895 
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Niles Discovery  

Church 

The Bell Is First Class 
You can help reduce our costs (roughly $1.50 per issue) by 
receiving The Bell via email. Simply go to http://bit.ly/
NDCemailsignup and start filling out the forms. Then, please leave 
a phone message or email the church office (510-797-0895; 
admin@nilesdiscoverychurch.org) so we can note in our database 
that you don’t need The Bell via the US Mail any more.  

The Church Cabinet has called for the Annual 
Meeting of Niles Discovery Church, the meeting at 

which our Officers and Cabinet Members are elected, to be 
held on Sunday, May 17, immediately following the worship 
service, which will be held on Zoom. If you are not yet regis-
tered for our Zoomed worship services, go to bit.ly/
reg4worship to register. 

The Annual Report will be available online soon. Watch for the link in 
the (almost) Daily emails. 

Call To Annual Meeting 

http://bit.ly/NDCemailsignup
http://bit.ly/NDCemailsignup
mailto:admin@nilesdiscoverychurch.org
http://bit.ly/reg4worship
http://bit.ly/reg4worship

