
September 6, 2026 Dr. Heather Rice

September 13, 2026 Rev. Ian Clark

September 20, 2026 Rev. Robert Emberger

September 27, 2026 Rev. Robert Emberger

BIRTHDAYS/ANNIVERSARIES 

Our lending library has
been low the past few
weeks.  if you have any
books lying around at

home or old bibles,
please consider donating
them to our l ibrary out

front.  If you have an
abundance of books, we

can hold them in our
library upstairs and use

them to periodically fill
the outside l ibrary.

MONTHLY HIGHLIGHTS

www.rhawnhurstpc.org

September 2    Linda Pangalos 
September 9    Zachary Blau
September 20  (Anniversary)  
                        Walt & Ann Mulholland
September 21  Dan Mullen
September 21  Cindy Rice
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SCHEDULED PREACHERSSCHEDULED PREACHERS

UPCOMING EVENTS

Faith Focus: Season of Creation
Begins on September 1 with
the World Day of Prayer for the
Care of Creation and runs
through October 4, focusing
on reflection and gratitude for
God's environment.

Coffee Hour: September 6, 2026 at 10:00AM
Next Communion: October 4, 2026 at 11:00AM

Creating space for all people to encounter
Jesus, experience His love through His people,
and engage His work through discipleship.
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3 lbs. Ground Beef3 lbs. Ground Beef

1 onion1 onion

1 bottle of Heinz Chili Sauce1 bottle of Heinz Chili Sauce

KetchupKetchup

3 lbs. Ground Beef
1 onion
1 bottle of Heinz Chili Sauce
Ketchup
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SLOPPY JOESLOPPY JOESLOPPY JOE

Submitted by Nancy JorettSubmitted by Nancy JorettSubmitted by Nancy Jorett

Cut up onion and add to large pan alongCut up onion and add to large pan along
with the ground beef.with the ground beef.
Cut up onion and add to large pan along
with the ground beef.

1.

Slowly brown until the meat until cookedSlowly brown until the meat until cooked
through.through.
Slowly brown until the meat until cooked
through.

2.

Pour off all grease from pan.Pour off all grease from pan.Pour off all grease from pan.3.

Stir in the chili sauce and add ketchupStir in the chili sauce and add ketchup
to taste.to taste.    Warm throughout and serve.Warm throughout and serve.
Stir in the chili sauce and add ketchup
to taste.  Warm throughout and serve.

4.

John 6:11: Jesus then took theJohn 6:11: Jesus then took the
loaves, gave thanks, andloaves, gave thanks, and

distributed to those who weredistributed to those who were
seated as much as they wanted.seated as much as they wanted.
He did the same with the fish.He did the same with the fish.

John 6:11: Jesus then took the
loaves, gave thanks, and

distributed to those who were
seated as much as they wanted.
He did the same with the fish.

john 6:5-14 shows

us that jesus does

not send away

those who come to

him empty-handed.

He cares about our

needs and

continues to

provide for us.  we

also learn that not

everything can be

solved through

human resources

alone. many times

we think more

money, more

control, or more

ability would fix

everything. but

there are moments

when only god can

provide what our

souls truly need.

this sign reminds us

that jesus often

begins miracles

with small things.

what seems

insufficient in

human hands can

become a blessing

for many when

placed in the hands

of christ.

recipe
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	1 onion
	1 bottle of Heinz Chili Sauce
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	Cut up onion and add to large pan along with the ground beef.
	2.
	Slowly brown until the meat until cooked through.
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	Pour off all grease from pan.
	4.
	Stir in the chili sauce and add ketchup to taste.  Warm throughout and serve.




