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Dr. Dan Eddington, Director of Missions  
24553 W. Black Rd., Shorewood, IL 60404 
Office: 815/725-7361  * Fax: 815/725-7362 
Office Email:  office@3RiversBaptist.org 

D.O.M Email: dan@3RiversBaptist.org 
Cell:     815/342-0432  

 

December at 3 Rivers  

 
 01  ééééé.é  Admin. Team Mtg. 
                                       7pm, @ ICBC 
 

 10 ééééééé.é..  Team Kosice 
                                         6pm @ ICBC   

 

2010 Dates Coming Sooner 
Than You Think!  

 

January 16  
Prayer Summit 

 

January 19  
Executive Board Mtg. 

@ Friendship BC 
 

January 29 - 30 
ñLeadership Greatnessò 

(Next Level Leadership Training) 

@ Friendship BC 
 

February 19 - 20    
ñBuilding Powerful Ministry Teamsò 

(Next Level Leadership Training) 

@ ICBC 
 

March 6  
TRBA Pastorôs Wives Retreat 

 

March 16  
Executive Board Mtg. 

@ Friendship BC 
 

April 10  
VBS Clinic, Broadview 

Happy Thanksgiving!  
Turkey Brine  
(for a juicy, moist 10-18 lb. turkey, it does make a difference!) 
 

1 gal. veg. broth              1 tbsp. each crushed dried rosemary,  
1 cup sea salt, or less         thyme, and savory 
1 gal. ice water 
 

In a large pot, combine the vegetable broth, salt, and herbs. 
Bring to a boil stirring frequently to be sure salt is dissolved. 
Remove from heat and cool to room temperature. 
 

When the broth mixture is cool, pour into a clean 5-gal bucket. 
Stir in ice water. 
 

Wash and dry turkey, remove the innards. Place the turkey 
breast down into the brine. Make sure the cavity gets filled. 
Place bucket in refrigerator overnite. 
 

Remove the turkey, drain off excess brine, pat turkey dry. 
 

Cook the turkey as desired, reserve the drippings for gravy. 
Brined turkeys cook 20-30 minutes faster, watch the temp. 
gauge. 

 

ñLeadership Greatnessò 
January 29 -  30, 2010 

 

ñPeople seldom improve when they have 
no model but themselves to copyò 

This workshop  
focuses on  

5 leadership 
traits that  

ñGreatò Leaders 
consistently  

reflect. 
 

Where are you in 
relation to the 

key traits? 

         T h e 
B a p t i s t 
Foundation 
of Illinois is 

committed to helping 
students by awarding 
a limited number of 
$500 to $1,000 aca-
demic scholarships  
to Illinois Southern 
Baptist    students for 
the 2010-11 school 
year.  Deadline to  
apply is Feb. 26, 2010 

Contact the  
Baptist Foundation 

at IBSA  
217/391-2600 x.123  

Photo by Debbie Eddington 



Dr. Dan Eddington, Rev. Jack Newberry 

Nate Adams, 
IBSA Ex. Dir, , 

wondering  what 
happened to the 

script. 

Rev. Ron Taylor, Rev. Gerald Steffy 

Betty Lou Steffy, Debbie Eddington, 
Joann Weaver 

at Pastorôs Wives Luncheon 

Jill & Rev. John Patterson 

 Louise Newberry 

Dr. Dan, De Abbott 

Crosswinds Church 

Bob Dyer Sandy Wisdom-Martin 
IBSA Missions Team 

Dr. Odis  
Weaver 

Dr. Dan 
D.O.M. 

 Dr. 
John 

Stillman 

Vicki Steffy 

What do three Drs. & a Juggler make?   
Crosswinds Church. 

(Odis & Dan demonstrating their support.) 
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