
October 4, 2026 Rev. Robert Emberger

October 11, 2026 Rev. Fred Klett

October 18, 2026 Rev. Fred Klett

October 25, 2026 Rev. Robert Emberger

BIRTHDAYS/ANNIVERSARIES 

MONTHLY HIGHLIGHTS
in the coming weeks this
month, we will distribute
fish boxes. they are to be
put in a prominent place

in your home. Collect
loose change and bills

for approx. 4 weeks as a
special collection to

help f ight world hunger.
We will divide the money

50/50 between World
Vis ion and One Great

Hour of Sharing.

www.rhawnhurstpc.org

October 17     Joel Allen 
October 19    (Anniversary) 
                       Walt & Barbara Sollberger
October 22    Walt Sollberger
October 23    Michael Gilbert
October 30    Nancy Salemno
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SCHEDULED PREACHERSSCHEDULED PREACHERS

UPCOMING EVENTS

Faith Focus: 
Worldwide Communion
Celebrated annually on the first
Sunday of October, Worldwide
Communion is an international
observance promoting global
Christian unity. Originating in
1933, this tradition emphasizes
the shared sacrament of Holy
Communion, bringing together
diverse denominations across
geographical, cultural, and
linguistic boundaries to
symbolize solidarity, peace, and
cooperation within the global
Church.

Coffee Hour:  October 4, 2026 at 10:00AM
                          November 1, 2026 at 10:00AM
Communion: October 4, 2026 at 11:00AM
                          November 22, 2026 at 11:00AM

Creating space for all people to encounter
Jesus, experience His love through His

people, & engage His work through
discipleship.
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3 eggs3 eggs
2 cups sugar2 cups sugar
3 cups flour3 cups flour
1 cup vegetable oil1 cup vegetable oil
2 cups raw zucchini, grated with skin2 cups raw zucchini, grated with skin
1 teaspoon baking powder1 teaspoon baking powder
1 teaspoon baking soda1 teaspoon baking soda
1 teaspoon salt1 teaspoon salt
1 teaspoon vanilla1 teaspoon vanilla
1/2 teaspoon cinnamon1/2 teaspoon cinnamon
1 cup well-drained crushed pineapple1 cup well-drained crushed pineapple

3 eggs
2 cups sugar
3 cups flour
1 cup vegetable oil
2 cups raw zucchini, grated with skin
1 teaspoon baking powder
1 teaspoon baking soda
1 teaspoon salt
1 teaspoon vanilla
1/2 teaspoon cinnamon
1 cup well-drained crushed pineapple
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ZUCCHINI BREADZUCCHINI BREADZUCCHINI BREAD

Submitted by Nancy RakusSubmitted by Nancy RakusSubmitted by Nancy Rakus

Genesis 1:29–30: GodGenesis 1:29–30: God
gives seed-bearinggives seed-bearing

plants and trees as foodplants and trees as food
for humanity.for humanity.

Genesis 1:29–30: God
gives seed-bearing

plants and trees as food
for humanity.

recipe God as

Provider: The

verses

highlight that

God

anticipates and

supplies the

physical needs

of every living

creature He

created.

Dependence on

Creator: 

Providing

sustenance

directly from

the earth

reminds

humanity of its

humble origins

and constant

dependence on

God for life

Beat eggs and sugar. Add oil.Beat eggs and sugar. Add oil.
Combine dry ingredients in aCombine dry ingredients in a
separate bowl and gradually add toseparate bowl and gradually add to
the egg mixture.the egg mixture.
Add zucchini, then pineapple, raisins,Add zucchini, then pineapple, raisins,
and nuts.and nuts.
Pour into loaf pans.Pour into loaf pans.
Bake at 350°F for 50 minutes to 1Bake at 350°F for 50 minutes to 1
hour. Cool on racks.hour. Cool on racks.

Beat eggs and sugar. Add oil.
Combine dry ingredients in a
separate bowl and gradually add to
the egg mixture.
Add zucchini, then pineapple, raisins,
and nuts.
Pour into loaf pans.
Bake at 350°F for 50 minutes to 1
hour. Cool on racks.

1.
2.

3.

4.
5.

1/2 cup raisins1/2 cup raisins
1 cup nuts1 cup nuts
1/2 cup raisins
1 cup nuts
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