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And let us watch out for one 

another to provoke love and good 

works, not neglecting to gather 

together, as some are in the habit 

of doing, but encouraging each 

other, and all the more as you see 

the day approaching.

Hebrews 10:24-25

They devoted themselves to 

the apostles’ teaching, to the 

fellowship, to the breaking of 

bread, and to prayer.

Acts 2:42



But speaking the truth in love, 

let us grow in every way into him 

who is the head—Christ. From 

him the whole body, fitted and 

knit together by every supporting 

ligament, promotes the growth 

of the body for building up itself 

in love by the proper working of 

each individual part.

Ephesians 4:15-16

“I give you a new command: 

Love one another. Just as I have 

loved you, you are also to love 

one another. By this everyone will 

know that you are my disciples, if 

you love one another.”

John 13:34-35

Every day in the temple, and in 

various homes, they continued 

teaching and proclaiming the 

good news that Jesus is the 

Messiah.

Acts 5:42

Therefore encourage one another 

and build each other up as you 

are already doing. 

1 Thessalonians 5:11



What is God teaching 
you right now?

What’s the most 
beautiful part of your 

life right now?

What do you hope to 
gain from today?

Who in your life do you feel 
called to share the gospel with? 
What do you need to do to gain 

the courage?

What’s one thing you 
can praise God for 

today?

How do you find time 
to meet with God? 

My Name Is 
_________________



MARSHMALLOW FRUIT DIP SEVEN LAYER TACO DIP

Serves 12

1 (8-ounce) package cream 
cheese, softened

1 (7-ounce) jar marshmallow 
cream 

Serves 15 or more
1 (1-ounce) package taco seasoning mix
1 (16-ounce) can refried beans
1 (8-ounce) package cream cheese
1 (16-ounce) container sour cream
1 (16-ounce) jar salsa
1 large tomato, chopped
1 green bell pepper, chopped
1 bunch green onions, chopped
1 small head lettuce, shredded
1 (6-ounce) can black olives, 
drained and sliced
2 cups shredded cheddar cheese

Mix taco seasoning mix and 
refried beans. Spread the 
mixture onto a serving dish. 
Mix the sour cream and cream 
cheese together, and spread 
over the first layer. Top with 
salsa. Scatter the tomato, bell 
pepper, green onions, and 
lettuce over the salsa. Sprinkle 
on the cheddar cheese, and 
garnish with the olives. Serve 
with tortilla chips.

Blend both ingredients 
together using an electric 
hand mixer until thoroughly 
combined. Serve with  
fresh fruit.

THE EASIEST BLENDER MUFFINS SALTED DARK CHOCOLATE POPCORN

Serves 8-12

1 cup peanut butter

2 bananas, medium ripe

2 eggs, large

1 teaspoon vanilla extract

4 tablespoons honey, agave nectar, 
or maple syrup

1 teaspoon baking powder

Serves 8
2/3 cup popcorn kernels

8 ounces dark chocolate chips

1½ teaspoons fine sea salt, divided

Pop kernels and set aside in a 
large bowl. Heat the chocolate 
chips and 1 teaspoon of sea salt 
in the microwave in 30-second 
increments until chocolate is 
liquid when stirred. Pour over 
the popcorn, and stir to coat 
thoroughly. Spread over a 
parchment paper-lined baking 
sheet, and sprinkle the popcorn 
with the remaining sea salt. Let 
sit at room temperature until 
chocolate has hardened, about 
1 hour.

Preheat the oven to 350 degrees. 
Spray a muffin tin with oil, or line 
with baking liners, and set aside. 
Place all ingredients in a blender, 
and blend until smooth. Fill each 
muffin cup, and bake until cooked 
through, about 15 minutes.

Note: For blueberry muffins, 
add 1 cup of wild blueberries 
to the batter once blended. For 
chocolate chip muffins, add ½ cup 
of chocolate chips to the batter 
once blended.


