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RHAWN HURST E??/’i;ll}lggsfigzz Communion

PRESBYTERI AN CHURCH Celebrated annually on the first

, Sunday of October, Worldwide
Creat/ng spaoe for all people to encounter Communion is an international

Jesus, experience His love through His observance promoting global
people, & engage His work through Christian unity. Originating in
discipleship. 1933, this tradition emphasizes

4+

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.

IN THE COMING WEEKS THIS
MONTH, WE WILL DISTRIBUTE

FISH BOXES. THEY ARE TO BE
UPCOMING EVENTS PUT IN A PROMINENT PLACE

Coffee Hour: October 4, 2026 at 10:00AM IN YOUR HOME. COLLECT

. LOOSE CHANGE AND BILLS
November 1, 2026 at 10:00AM FOR APPROX. 4 WEEKS AS A
Communion: October 4, 2026 at 11:00AM SPECIAL COLLECTION TO

November 22, 2026 at 11:00AM HELP FIGHT WORLD HUNGER.

M
BIRTHDAYS/ANNIVERSARIES | $9/50 BETWEEN WORLT
October 17 Joel Allen HOUR OF SHARING.
October 19  (Anniversary)

Walt & Barbara Sollberger
October 22 Walt Sollberger
October 23  Michael Gilbert
October 30  Nancy Salemno

7701 Loretto Avenue, Philadelphia, PA 19111 www.rhawnhurstpc.org
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PRESBY'TERIAN CHURCH
- +-
GOD AS
ZUCCHINI BREAD recipeNg coss
° 5 eqs e |/2 cup raisins VERSES
o ] CUps sugar o | CUp nuts HIGHLIGHT THAT
* 2 ups flwr ANTICIPATES AND
o | cup vegetable ol
o 7 cUps raw zucchini, grated with skin gﬂ‘;'gfc'f,fﬂﬁ,fms
o | feaspoon boking powder OF EVERY LIVING
o | feaspoon baking soda CREATURE HE
e | teaspoon solit CREATED.
o | teaspoon vanila
e 1/2 teaspoon cinnamon DEPENDENCE ON
e | cup wel-drained crushed pineapple o
1 Beat e99s and sugar. Add ol gl,szET(E;'}IfYN,EREOM
2. Combing™dry ingredients in a THE EARTH
separate. bowl and gradually add to REMINDS

the 99 mixture. = N

3. Add Zucchini, then pineapple, raisins,
and nufs.

4 Pour info loaf pans.

5. Bake at 200°F for b0 minutes to |
hour. Cool on racks.

Supmitted by Nancy Rakus

HUMANITY OF ITS
HUMBLE ORIGINS
AND CONSTANT
DEPENDENCE ON
GOD FOR LIFE

7701 Loretto Avenue, Philadelphia, PA 19111 www .rhawnhurstpc.org
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	RHAWNHURST
	Genesis 1:29–30: God gives seed-bearing plants and trees as food for humanity.
	PRESBYTERIAN CHURCH
	recipe
	ZUCCHINI BREAD
	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
	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.
	2.
	3.
	4.
	5.
	1/2 cup raisins
	1 cup nuts





