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July 4th is a time to reflect on
Creating space for all people to encounter Jesus, experience His God's goodness to us as a
love through His people, and engage His work through discipleship. nation.

ROOF REPLACEMENT WORK IS

CURRENTLY UNDERWAY ON TWO
UPCOMING EVENTS  esuiSliias siee

Coffee Hour: July 5, 2026 at 10:00AM OVER THE OLD SANCTUARY AND

Coffee Hour: August 2, 2026 at 10:00AM SUNDAY. SCHOOL BUILDING.

Next Communion: August 2, 2026 at 11:00AM THESE IMPROVEMENTS ARE
PART OF OUR ONGOING

“GUR CHURCH SO THAT IT
BIRTHDAYS/ANNIVERSARIES | conTinuEs To SERVE our
CONGREGATION AND THE

July 02 Karen Toner CONGREGATIONS WHO SHARE

July 06 Liz Rozarto OUR FACILITIES FOR WORSHIP

AND MINISTRY.
July 14 Helen Tyler " .
July 21 Nancy Rakus
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Submited by Nancy Rakus - Jonathan
Nagy
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	RHAWNHURST
	"God gives us the ingredients for our daily bread, but he expects us to do the baking. - Chip Ingram
	PRESBYTERIAN CHURCH
	Makes 6-8 servings.
	BAKED  PINEAPPLE
	Submitted by Nancy Rakus
	We all need to get in the “kitchen of life” and use the ingredients that God gave us to help create something wonderful. As much as we like to please ourselves and others with great meals that we create, it would be even more wonderful to know that the actions that we do for others pleases our Lord.
	- Jonathan Nagy
	20 oz can of crushed pineapple
	2 eggs
	2 Tbsp. cornstarch
	1 cup of sugar
	Few drops of water
	2 Tbsp. butter
	1 tsp. cinnamon
	1.
	Beat eggs. Then add cornstarch, sugar and water.  Blend together.
	2.
	Add pineapple, butter, and cinnamon.
	3.
	Bake at 350 degrees for 35 minutes in a glass baking dish.
	4.
	Stir occasionally.




