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Message from Pastor Lawrence 
 

For the past three years we have conducted a 21-day 
Daniel Fast in an effort to better hear from God for 
direction concerning the upcoming year.  Likewise, in 
2017, we will fast from January 8th – 28th.   
 
Here, you will find Daniel Fast appropriate recipes, 
devotional thoughts, and prayer requests for each day.  
You will also note that many of the devotionals were 
developed by our very own HPC leaders in ministry! 
 
In Matthew 18:19, Jesus taught us concerning prayer;  
“Again, truly I tell you that if two of you on earth agree 
about anything they ask for, it will be done for them by 
my Father in heaven.” 
 
Specifically, he instructed us to agree as if we are 
actually touching the issue that we are praying about in 
our minds.  In order to establish this level of agreement, it 
is vital to list exactly what we are believing God for as a 
church.   
 
During this fast, I invite the entire congregation to 
consecrate, reflect on the devotional thoughts and agree 
in prayer for the issues listed each day.  As we do so, I 
believe God will respond to us as he did to Daniel. 
 
May you experience God face to face during this time of 
consecration and I look forward to hearing your 
testimonies later in the year! 

Pastor Lawrence
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Crunchy Kale Chips 

6 cups kale, ribs removed and torn into bite-size pieces 

1 tablespoon extra-virgin olive oil 

1/2 teaspoon garlic powder 

1/2 teaspoon salt  

 

Preheat oven to 400 degrees. Lightly oil an 11 x 17-inch baking 

sheet. Place kale in a large bowl, and add olive oil, garlic 

powder, and salt. Use your hands to incorporate into leaves so 

that they are well coated. Spread leaves on baking sheet. Bake 

12-15 minutes or until crispy. 

 

Recipe Notes 

 Use 1/2 teaspoon Taco Seasoning or chili powder 

instead of garlic powder; omit salt. 

 Store unused portions in an air-tight container. To 

reheat, place in a 400-degree oven for about 5 minutes to make 

crispy. 
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Sesame Seed Rice Crackers 
1 cup cooked wild rice 

1 cup brown rice flour 

¼ cup flaxseed meal 

¼ cup water 

2 tablespoons extra-virgin olive oil 

1 teaspoon salt 

1 teaspoon black sesame seeds 

1 teaspoon sesame seeds 

 

Preheat oven to 400 degrees. Add wild rice, rice flour, flaxseed 

meal, water, olive oil, and salt to a food processor bowl. 

Process about 30 seconds or until mixture forms a ball and 

sticks together. Transfer to a larger bowl, and stir in both types 

of sesame seeds.  Use your hands and/or a rolling pin to spread 

dough out on a lightly-oiled 11 x 17-inch baking sheet (you 

may need to coat your hands with a little flour). Press dough to 

edges of sheet. With a knife, score into 1 3/4-inch pieces. Bake 

20 minutes. Remove crackers that are done (usually those on 

the outside edges brown more quickly). Flip remaining 

crackers, and bake another 8 minutes or until crispy. 

 

Yield: 6 servings (serving size: 9 crackers) 

 

Recipe Notes: For a sweet-tasting cracker, add 1 teaspoon 

cinnamon. 
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Day 1  
Focus of the Day: The Daniel Fast 

Request: Pray that God will grant the entire HPC family 
the strength to fast for the complete 21 days 

 
Extend Until the End 

Pastor Lawrence 
 
Scripture: Daniel 10:2-3, 10-14 
 
Observation 
Daniel was a young man taken captive by Babylon 
because of his wisdom and youth.  During his time in 
captivity he was moved to pray and fast for three weeks, 
eating “no choice food”,  in order to receive a revelation 
from God.  An angel of the Lord came to him with the 
revelation and an explanation that God heard his prayer 
from the first day, but it took extended time to overcome 
resistance from the enemy to get that revelation to 
Daniel. 
 
Application  
As we embark upon this fast for the next 21 days we 
must realize that our prayers may not be answered the 
first day, but could take three weeks, three months or 
even longer before we see the final results.  During this 
time it is important for us to remain consistent even in the 
face of resistance from the enemy or a lack of results that 
we can immediately see. 
 
Prayer 
Lord, give us the strength and determination to complete 
this fast and extend until the end. 

 

Spinach Artichoke Dip 

8 ounces firm tofu, drained 

1 cup chopped canned artichokes, drained, reserve 2 

tablespoons canned juices  

½ (10-ounce) package frozen chopped spinach, thawed, 

squeezed dry  

1 teaspoon dried basil 

1 teaspoon salt 

1/8 teaspoon pepper 

2 teaspoons extra-virgin olive oil 

¼ cup diced onion 

2 cloves garlic, minced 

 

Preheat oven to 375 degrees. Place tofu, artichokes, artichoke 

juice, and spinach in a food processor or blender. Process until 

smooth. Transfer mixture to a medium-sized bowl. Stir in basil, 

salt, and pepper. Set aside. 

 

Heat oil in a small skillet, and cook onions and garlic until 

onions are translucent. Remove from heat, and stir into spinach 

artichoke mixture. Place in a 3-cup glass or ceramic baking 

dish that has been rubbed with olive oil. Bake 20 minutes, or 

until edges start to brown. Serve warm. 

 

Yield: 8 servings (serving size: about ¼ cup) 
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Great Northern Bean Dip 

1 (15.5-ounce) can great northern beans, rinsed and drained 

2 tablespoons water 

¼ cup roughly chopped green onions 

1 clove garlic, minced 

1 tablespoon chopped fresh oregano or 1 teaspoon dried 

oregano 

¼ teaspoon salt 

 

Place ingredients in a food processor or blender, and pureé 

until smooth. 

 

Yield: 8 servings (serving size: 2 tablespoons) 

 

 

 

 

 

 

 

 

 

 

 

 

 

Day 2  
 

Focus of the Day: Strong Marriages 
Request: Pray that strong marriages will be established 

and strengthened within the ministry 
 

Working as One 
Pastor Lawrence 

 
Scripture: Matthew 19:4-6 
 
Observation 
While answering a trick question by the Pharisees, Jesus 
made it clear that God never intended marriages to end 
in divorce.  In fact, he commanded us that no man should 
separate a married man and woman because it was God 
who joined the two together as one. 
 
Application 
Even though marriage may get difficult from time to time, 
it is important to remember God's grand plan for making 
marriage successful; to become one.  When we are 
experiencing difficulty getting on the same page with our 
spouse, it's usually because we are trying to get them on 
our page and not creating a new page together.  In order 
for our marriages to work, we must remember in the 
tough times that it is God that joined us together and 
even we must learn how to work together as one instead 
of trying to change the other one. 
 
Prayer 
Lord help me to remember that marriage was your idea 
and it is my responsibility to learn how to work it 
according to your plan; as one with my spouse. 
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Day 3  
 

Focus of the Day: Families 
Request: Pray for solid family relationships in the 

ministry with children, parents, siblings and relatives 
 

God Cares About What You Share 
Pastor Lawrence 

 
Scripture: Genesis 18:16-19 
 
Observation 
When God was ready to make a major move on Earth, 
he made it a point to share his plans with Abraham in 
advance.  The scripture teaches us the reason God did 
this was because he knew Abraham would share his 
knowledge of God with his children. 
 
Application 
As children of God, we can never forget how important it 
is to establish and maintain godly families. Our family is 
our first responsibility and many times is the reason why 
God chooses to bless us.  Every day, we should ask 
ourselves how we can share the knowledge we have of 
God with our children.  As we do so, he will continue to 
share more of himself with us.  In spite of how frustrating 
it can be at times, we must find a way to continue guiding 
and encouraging our children to seek God and one day 
establish godly families of their own. 
 
Prayer 
Lord, give me the wisdom to share with my children what 
you have shared with me concerning your plans and 
person. 

 
Corn Muffins 

1 1/2 cups yellow cornmeal 

1/2 cup unsweetened almond or rice milk 

1/4 cup water 

1 tablespoon Date Honey (optional) 

1 tablespoon extra-virgin olive oil 

3/4 cup fresh or frozen corn kernels 

1/4 cup chopped green onions (green parts only) 

1/2 teaspoon salt 

 

Preheat oven to 400 degrees. Mix cornmeal, almond milk, 

water, Date Honey, and olive oil in a medium bowl. Stir until 

smooth. Add corn, green onions, and salt. Stir until well 

combined. Lightly rub a mini-muffin tin with olive oil. Fill all 

24 cups about 3/4 full. Bake 15 minutes. If using a regular 

muffin tin, fill all 12 cups about 3/4 full and bake 20 minutes. 

Yield: 12 servings (serving size: 2 mini-muffins or 1 regular 

muffin) 

Recipe Notes 

 Use 1 1/2 tablespoons dried chives instead of green 

onions. 
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Coconut-Date Cookies 

½ cup unsweetened coconut milk 

½ cup coconut flour 

½ cup roughly chopped dates 

¼ cup Date Honey 

¼ cup whole almonds 

¼ cup walnut halves and pieces 

 

Preheat oven to 350 degrees. Place all ingredients in a food 

processor. Process about 10 seconds. Scrape sides of bowl, and 

process another 15 -20 seconds or until thoroughly mixed. 

Some of the nuts should still be in large pieces (not finely 

ground). 

Scoop out about two tablespoons of dough and shape into a 

ball. Place on an 11 x 17-inch cookie sheet. Repeat with 

remaining dough. Use the palm of your hand to flatten. Bake 

15-20 minutes or until slightly browned on the bottom. 

 

Yield: 14 servings (serving size: about 1 cookie) 

 

Recipe Notes 

 You can also make these cookies without a food 

processor. Chop the nuts and dates into smaller pieces, and stir 

until well combined. 

 

 

 
 
 
 
 
 

Day 4  
 

Focus of the Day: Maturity 
Request: Become godly leaders within our spheres of 

influence 
 

Stop Being so Messy!! 
Sis. Andrea Taylor 

 
Scripture: 1 Corinthians 14:1-40 
 
Observation  
Everything we say or do starts in the mind. If we don't 
grow up in our thinking, our actions will reflect childish 
ways.  The Word tells us that when we give our life to 
Christ, we become a new creation and that has to come 
by the renewing of our minds.  We should do everything 
fitting and orderly, according to God’s Word. 
 
Application 
Whatever we do in our lives and in the church, we should 
always consult God for direction and make sure we do it 
in an orderly fashion. We should seek to apply this 
concept to our lives by seeking God’s direction first and 
getting a clear understanding of the task at hand to do it 
in a way that does not create confusion. 
 
Prayer   
I pray that my life will line up with God’s Word and be a 
light to others, showing God’s way is the right way.  I pray 
my life and work will show God’s character and be 
orderly. 
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Day 5  
 

Focus of the Day: Attrition 
Request: Reduce attrition to 5% or below 
Please Don’t Leave Me Living Lonely 

Lady TanYa 
 
Scripture: Hebrews 10: 23-25 
 
Observation:  
A call to perseverance: We often give up our commitment 
to the important things in life, including family, friends and 
most importantly, our relationship with Christ. This was 
true of the believers in the church at Hebrews. 
 
Application:  
Increasingly, people feel that they may worship God 
apart from a house of worship, not united in fellowship 
with a congregation; however,  that does not allow us to 
fully utilize nor receive the gifts that have been given to 
us and others.  We have to find creative ways to “spur” or 
encourage others to walk in God’s direction. 
 
In addition, many of those who have become part of our 
congregation have not built lasting ties/relationships and 
therefore come and go quickly. – We need to focus on 
ways of helping them to establish relationships and 
getting plugged in. 
 
Prayer:   
We pray that our core members begin to develop more of 
an evangelistic mindset, form meaningful relationships 
with our congregants and getting plugged in. 

 

Oatmeal Raisin Cookies 

1 cup old-fashioned rolled oats 

1 cup almond flour or oat flour 

1 cup creamy cashew butter, almond butter, or peanut butter 

1/2 cup applesauce 

1/3 cup Date Honey 

1/2 cup raisins 

2 tablespoons chopped walnuts 

1 teaspoon cinnamon  

 

Preheat oven to 350 degrees. Mix oats, almond flour, cashew 

butter, applesauce, and Date Honey in a large bowl until well 

combined. Add raisins, walnuts, and cinnamon. Stir well. Drop 

by spoonfuls, two inches apart, on an 11 by 17-inch baking 

sheet. Flatten and shape into circles. Bake 10-12 minutes. 

 

Yield: 18-20 servings (serving size: 1 cookie) 

 

Recipe Notes 

 Make your own oat flour by placing old-fashioned 

rolled oats in a food processor or blender and process until fine 

(1 cup old-fashioned oats will yield about 3/4 cup ground oats). 

 Increase applesauce to 1 cup if you don’t use Date 

Honey. 
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Cinnamon Baked Apples 

2 cups thinly-sliced apples, unpeeled (about 2 apples) 

1 cup unsweetened apple juice 

1/8 teaspoon cinnamon 

Preheat oven to 350 degrees. Place sliced apples in an 8 x 8-

inch baking dish. In a small bowl, whisk apple juice and 

cinnamon, and pour over apples. Bake 15 minutes, stir, and 

bake another 15 minutes. Serve warm. 

 

Yield: 4 servings (serving size: about 1/2 cup) 

 

Recipe Notes 

 Pour over Baked Oatmeal. 

 Add sliced bananas, raisins, and chopped nuts. 

 

 

 

 

 

 

 

 

 

 

 

 

 

Day 6  
 

Focus of the Day: Children 
 

Request: Develop Children’s Church of 80 children by 
December 2017 

 
Show Them the Way and They Won’t Stray 

Sis. Michelle Stevenson 
 
Scripture: Proverbs 22:6    
 
Observation 
If we take the time to train a child according to the Word 
they will have that Word to fall back on when they are 
tempted to go astray. 
 
Application 
As parents, we have the responsibility to train our 
children according to the Word of God. 
 
Prayer 
Give me the spirit of sensitivity when it comes to Your 
Word and to teach it to the children. Help me to always 
look beyond what I see in them and to look at what You 
have called them to be, which is fearfully and wonderfully 
made for You and by You.  In Jesus name, Amen. 
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Day 7  
 

Focus of the Day: Teens 
Request: Graduate 10 Pattern Leaders by December 

 
Stand Today for Tomorrow 

Pastor Lawrence 
 
Scripture: Daniel 3 
 
Observation 
Scholars believe that Shadrach, Meshach and Abednego 
were teenagers when they were first brought into 
captivity by the Babylonians.  Because of their potential, 
they were brought into the king’s palace and were given 
special treatment as potential leaders of the people in the 
future.  Because of their special position, everything they 
did was closely scrutinized by everyone around.  This 
was the case when they were told to worship the golden 
image set up by the king and refused.  Once they 
resisted, the king threw them into the furnace in an 
attempt to kill them but instead saw a miracle of God’s 
protection.  
 
Application  
Teenagers are future leaders of the church, and as such, 
need special preparation for their roles.  Their leadership 
starts now and we must pour into them today so that they 
are prepared to stand up for God tomorrow.  Let’s make it 
a point to encourage our teens to be all that God has 
called them to be today. 
 
Prayer 
Encourage our teens to make a stand for God today. 

Sesame Vegetables with Rice and Tofu 

1 tablespoon extra-virgin olive oil 

1 Marinated Tofu recipe, marinade reserved 

1 TB extra-virgin olive oil 

1 cup chopped onions 

2 cups chopped broccoli florets, stems removed 

1 cup chopped carrots 

1 clove garlic, minced 

1/2 tablespoon tahini 

1 teaspoon ginger 

¼ cup unsweetened pineapple juice or water 

1 1/2 cups cooked wild rice  

1/4 cup toasted chopped walnuts 

1 tsp sesame seeds  

 

Prepare Marinated Tofu, and set aside. Heat olive oil in a 

large skillet over medium heat, and add onions. Cook until 

onions are soft and translucent. Add reserved marinade from 

tofu, broccoli, carrots, garlic, tahini, and ginger. Cook, covered, 

for 8-10 minutes or until vegetables are tender crisp, stirring 

frequently. Add pineapple juice, rice and walnuts, and cook 

until heated through and juice is nearly absorbed. Sprinkle with 

sesame seeds. Stir, and serve. Yield: 4 servings (serving size = 

1 ¼ cups) 

 

Bragg’s Liquid Aminos is an alternative to soy sauce that has 

no added salt or preservatives. It’s a certified non-GMO (not 

genetically modified) liquid protein concentrate, derived from 

healthy soybeans, that contains 16 essential and non-essential 

amino acids. 
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Brown Rice Stir-fry with Orange Sauce 

1 tablespoon extra-virgin olive oil 

2 cups chopped broccoli (stems and florets) or ½ 16-ounce bag 

cut broccoli, cooked 

1 cup chopped carrots  

½ cup chopped onion  

¼ cup Bragg’s Liquid Aminos or soy sauce 

¼ cup unsweetened orange juice 

1 clove garlic, minced  

1 teaspoon fresh grated ginger root or ¼ teaspoon ground 

ginger 

3 cups cooked brown rice 

>¼ cup toasted chopped walnuts 

2 tablespoons chopped green onion 

 

Heat olive oil in a large skillet over medium heat, and add 

broccoli, carrots, and onions. Cook until vegetables are 

softened, about 5-7 minutes, stirring occasionally. Increase heat 

to medium high. Add Bragg’s Liquid Aminos, orange juice, 

garlic, ginger root, brown rice, walnuts, and green onions. 

Cook another 5 minutes or until heated through, and serve. 

 

Yield: 4 servings (serving size: about 1 ¼ cups) 

 

Recipe Notes 

 Use a cheese grater for the ginger root. 

 Add 1 cup canned chickpeas, drained. 

 

 

 

 

 

Day 8  
Focus of the Day: Income 

 
 
 

"Lending" for the Kingdom... 
Bro. Montá Mayhew 

 
Scripture: Matt 20:28, John 13:14 
 
Observation  
Jesus was sent to be of service to God's children. Jesus 
came to serve, not to be served, giving his life for us. 
Jesus also left us with an example of service - washing of  
feet. Although, Jesus was Lord and teacher (authority) 
over his disciples, he was still humbled by his service he 
rendered to his disciples. 
 
Application  
We must be of service. We must be "givers" for the 
Kingdom, taking ownership and being available for one 
another. We must continuously grow spiritually, 
personally, and train up leaders (creating change 
agents). 
 
Prayer  
We, as leaders, continue to seek excellence in all 
aspects of ministry and personal (Spiritual) growth. We 
pray to be "Leaders" for God's Kingdom, using our time, 
energy, and sowing into other leaders and the 
congregation for the building of the body. We pray to 
become "Givers for Christ" and Create Change Agents. 
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Day 9  
 

Focus of the Day: Ownership of Ministry 
Request: Covenant Leaders for each of the 8 Core 

Systems by December 
 

Moving the Kingdom Forward 
Bro. Montá Mayhew 

 
Scripture: Philippians 2:3; Romans 9-13; 2 Timothy2:2 
 
Observation 
All through these scriptures we are told to demonstrate 
our love to one another, and to honor our brothers and 
sisters in Christ above ourselves; to be joyful in hope, 
patient in affliction, and to be faithful in prayer. As 
leaders, we are asked to take God's Word and teach it to 
others, and to take our training and sow into the men and 
women of God to continue creating Change Agents for 
Christ, thus moving God's Kingdom Forward. 
 
Application 
Continue growing in Christ; studying the Word and 
sowing into the men and women of God's Kingdom. It is 
important that we continuously pray for leadership and 
demonstrate love and patience with one another while we 
sow into God's Kingdom. We must continue to grow. 
 
Prayer 
Continue to pray for spiritual and personal growth. Pray 
that we continue to put other's needs before ourselves. 
Also, pray for love and patience for myself and brothers 
as we grow in leadership, moving God's Kingdom 
forward. 

 
Rice & Cabbage Casserole  

1/2 tablespoon extra-virgin olive oil 

1/2 cup chopped onion 

2 cloves garlic, minced 

1 cup chopped white button mushrooms 

1 (15-ounce) can black beans, rinsed and drained 

2 (14.5-ounce) cans diced tomatoes 

2 tablespoons chopped fresh parsley 

1 teaspoon dried oregano 

1 teaspoon salt 

1/8 teaspoon pepper 

4 cups chopped green cabbage 

1 cup cooked brown  or wild rice 

 

Put diced tomatoes in a food processor or blender, and process 

until smooth. Set aside. Heat olive oil over medium heat in a 

large skillet. Add onions, and cook until soft and translucent. 

Stir in garlic, mushrooms, tomatoes, parsley, oregano, salt, and 

pepper. Reduce heat to low, and cook 20 minutes, stirring 

occasionally. 

 

Preheat oven to 350 degrees. Steam cabbage 8-10 minutes or 

until tender crisp (or add cabbage to boiling water, and cook 5-

7 minutes). Lightly spray or rub an 9”x13” baking dish with 

olive oil, and cover bottom of dish with cooked cabbage. Place 

rice and beans on top of cabbage. Pour tomato sauce over all. 

Bake 20 minutes. 

 

Yield: 8 servings (serving size: about 1 cup) 
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Rosemary Split Pea Soup 

1 tablespoon extra-virgin olive oil 

1 cup sliced carrots 

1 cup diced onion 

2 cloves garlic, minced 

6 cups water or Vegetable Broth 

2 cups dry split peas 

1 teaspoon dried crushed rosemary 

1 bay leaf 

1 teaspoon salt 

 

Empty split peas in a colander, and rinse well. Sort through 

peas to remove any unwanted particles. Set aside. Heat olive 

oil in large saucepan or stockpot over medium heat. Add 

carrots and onions. Cook until onions are soft and translucent. 

Stir in garlic, and cook 30 seconds, stirring constantly so garlic 

doesn’t burn. Add water or broth, peas, rosemary, bay leaf, and 

salt. Heat to boiling, and then reduce heat to low. Simmer 30 

minutes with lid on and slightly tilted. 

 

Remove peas and vegetables, and discard bay leaf. Transfer to 

a food processor or blender. Process until smooth (you may 

need to do this in two batches, because filling your processor or 

blender more than half full could cause the hot soup to pop the 

lid.) Return to saucepan. Cook 5 more minutes, and serve. 

 

Yield: 6 servings (serving size: about 1 cup) 

 

 

 

 

 

Day 10  
 

Focus of the Day: Numbers 
Request: Attendance of 200 people by September 

 
Never Ignore Your Impact 

Pastor Lawrence 
 
Scripture: Acts 2:37-41 
 
Observation 
The first evangelistic service ever held happened on the 
Day of Pentecost when the church was filled with the 
Holy Spirit, spoke in tongues and gained the attention of 
the community.  Peter preached a message that 
impacted a massive crowd of onlookers.  The Bible 
states that about 3,000 people joined the church in one 
day.  God always makes a massive impact! 
 
Application  
In church many have traditionally stated that numbers 
don’t matter.  This statement suggests that the spirit of 
what we are doing is most important and the quantity of 
people that we are sharing with is irrelevant. 
 
It is important to note that the number of people saved in 
this passage was recorded.  It is apparent that somebody 
took an estimated attendance.  The only reason that this 
number is important is to highlight just how much of an 
impact was made on that day.   
 
Prayer 
Help us to never forget to that you still want us to make a 
massive impact today. 
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Day 11  
 

Focus of the Day: Service 
 

Request: Leaders of each fellowship / family conf. 
 

Title: 
Sis. Tammy Davis 

 
Scripture 
2 Timothy 1:6-7 
This is why I remind you to fan into flames the spiritual 
gift God gave you when I laid my hands on you.  For God 
has not given us a spirit of fear and timidity but of power 
love and self-discipline. 
 
Observation:  
God does not want us to be timid and shy about serving.  
It will assist us as well as others when we serve him and 
use our gifts.  This will open the power He wants us to 
use. 
 
Application 
Tap into your gift; it is for others.  Commit to serve in your 
ministry. Serve with a grateful attitude. 
 
Prayer 
Father, I pray for my gift to be revealed, for boldness, 
commitment, a serving attitude and obedience so that I 
may do your work according to your will. 
 
 
 

Corn Chowder 

½ tablespoon extra-virgin olive oil 

½ cup diced onion 

4 cups water 

1 pound Yukon Gold or Russet potatoes, peeled and diced 

(about 3 cups) 

1 clove garlic, minced 

1 teaspoon dried parsley flakes 

½ teaspoon salt 

1/8 teaspoon pepper 

3 ½ cups fresh corn kernels 

½ cup unsweetened almond, rice, and soy milk 

 

Heat olive oil in a large saucepan, and add onions. Cook until 

soft and translucent. Add water, potatoes, garlic, parsley, salt, 

and pepper. Bring to a boil. Reduce heat and simmer, covered, 

15-20 minutes or until potatoes are tender. Add corn and 

almond milk. Cook, uncovered, over medium-low heat for 

another 10 minutes. Place 3 cups of soup in a food processor or 

blender, and process about 15 seconds. Return to saucepan. Stir 

well, and serve. 

 

Yield: 8 servings (serving size: 1 cup) 

 

Recipe Notes 

 Substitute 2 (14.5-ounce) cans of corn kernels (drained) 

for fresh corn. 

 Add ½ cup chopped carrots and celery (1/4 cup each). 

 For a southwestern flair, stir in 1 cup of Salsa. 
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Basil Zucchini Soup 

1 1/2 pounds zucchini, peeled 

2 tablespoons extra-virgin olive oil, divided 

1/2 cup chopped onions 

2 cloves garlic, minced 

4 cups water 

1 (15-ounce) can chickpeas, rinsed & drained 

1/2 tablespoon dried basil 

1 teaspoon salt 

Toasted sunflower and/or pumpkin seeds  

 

Cut zucchini into 1-inch cubes, and set aside. Heat 

1 tablespoon olive oil over medium heat in large saucepan. 

Add onions and garlic, and cook until onions are soft and 

translucent. Add zucchini, and stir in 1 tablespoon olive oil. 

Cook 3-5 minutes, stirring frequently. Pour in water, and 

bring to a boil. Reduce heat, and simmer 15 minutes. 

Remove zucchini with a slotted spoon, and place in food 

processor. Process until mixture is smooth (you may have to do 

in two batches). Return to saucepan. Place chickpeas in food 

processor with 1/2 cup of the soup, and process until texture 

reaches desired consistency. Add chickpea mixture to 

saucepan. Stir in basil and salt. Simmer another 15 minutes. 

Serve with toasted sunflower and/or pumpkin seeds. 

 

Yield: 6 servings (serving size = 1 cup) 

 

Recipe Notes 

 To make this soup chunky instead of smooth, put only 

half the zucchini and half the chickpeas in the food processor. 

 Use oregano instead of basil. 

 Double the recipe, and freeze half for later use. 

 

Day 12  
 

Focus of the Day: Outreach 
Request: 10,000 “Non-Mailer Touches” 

 
Helping others is an opportunity for us to let God 

show up and show out. 
Sis. Andrea Taylor 

 
Scripture: 25:35-40 
 
Observation 
How we treat each other is in essence, how we are 
treating God.   God wants us to live here in this Earth in 
loving harmony with each other.  If we see a need, we 
are supposed to try to meet that need and that will cause 
God to meet our needs.  It is very simple to treat people 
the way God treats you, with grace, mercy, love and 
understanding.  We must always remember it is better to 
give than to receive.   
 
Application 
I will apply this to my life by helping others whenever I 
can.  I will sacrifice my time, money, and energy to meet 
the needs of others.  I will pray for those that I can't help 
as well as pray for those that use and abuse me.  I will 
always try to be a blessing to others and not a curse.  
 
Prayer  
I pray that you continue to bless me and keep me with 
the mindset that you blessed me to be a blessing to 
someone else.  I pray my life can be an example for 
someone else to come to Christ and make God smile. I 
pray you allow me to continue to grow and mature in you. 
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Day 13  
 

Focus of the Day: Assimilation 
Request: Assimilate 20% or more of first time guests for 

the year 
Does My Gift Really Matter? 

Sis. Kisha Heaggans 
 
Scripture: Ephesians 4:11-13 
 
Observation 
The word “assimilate” means for a person or a body of 
people to become like the environment around them; to 
encompass a culture or beliefs to show a unified thought. 
 
Application 
You may ask yourself, “What does assimilation have to 
do with me?” or “How do I fit into this process?”, or what 
a lot ask when we are seeking our purpose and having 
the strong desire to fulfill the plans that were written for 
each one of us over 2,000 years ago, “Does My Gift/ I 
Really Matter?” 
 
The answer is simply, yes.  Yes, yes, yes!  We were all 
born with a purpose, mission, call, and destiny, and 
within each part we were given gifts, or talents, to help 
fulfill the work of the Lord and encouraged to engage our 
gifts and talents in the local church to reach the lost 
people of this world.     
 
Prayer 
Lord, please allow me to focus on the Kingdom of God 
and search your heart to know that you created me for a 
purpose to bring you glory and to reach others.  

Italian Salad Dressing 

1/2 cup extra-virgin olive oil 

2 tablespoons fresh lemon juice 

1 clove garlic, minced 

1 teaspoon dried basil 

1/2 teaspoon dried oregano 

1/4 teaspoon salt 

 

Combine all ingredients in a blender. Refrigerate until chilled. 

 

Yield: 8 servings (serving size: 1 tablespoon) 

 

Recipe Notes 

 Serve with Quinoa Salad, Spinach Salad, or White Bean 

Salad. 
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Marinated Vegetable Salad 

1 Marinated Zucchini recipe 

2 cups broccoli florets, cut into bite-size pieces 

1 1/2 cups diced carrots 

2 tablespoons chopped fresh parsley, optional 

 

Prepare Marinated Zucchini as directed and place in a large 

bowl. 

Steam or boil broccoli and carrots until crisp tender. Add 

broccoli and carrots (drain first, if boiled) to zucchini and stir 

well. Add parsley, if desired. Cover and let sit at room 

temperature for 1 hour. 

 

Yield: 8 servings (serving size: about 1/2 cup) 

 

 

 

 

 

 

 

 

 

 

 

 

Day 14  
Focus of the Day: Worship 

Request: All components for worship to be completed by 
midnight on Saturday each week 

 
What about my Worship? 

Bro. Jay Heaggans 
 
Scripture: John 4:23-24 
 
Observation 
There comes a time in our Christian walk when we must 
press pass a simple praise with God. We, at some point, 
must gain a true relationship with Him. In doing so, our 
praise should turn into worship and it must be from a real 
place. So when you are by yourself with God, your 
worship should be just as strong as when you're in 
church.  
 
Application 
You should take time daily to spend with God. However, 
you should not always be the one talking. Sometimes we 
need to just be silent and let Him speak. During this time, 
you should also close your eyes and begin to love on 
Him. This will produce an atmosphere of love, praise and 
worship.  
 
Prayer 
Father, I want to take a moment to bless You.  Thank 
You for being Lord of my life. Help me oh God to grow 
deeper in You. As I grow deeper in You, help my worship 
to be real. My desire is to worship You in spirit and in 
truth. In Jesus name, Amen. 
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Day 15  
 

Focus of the Day: Stewardship 
Request: 40% of Regular attenders giving automatically  

 
Giving and Living 
Pastor Lawrence 

 
Scripture: Luke 11:42 
 
Observation 
Jesus rebuked the religious rulers of his time for focusing 
only on part of God’s will.  They were committed to tithing 
but not committed to loving others.  In essence they were 
giving but not living as God intended.  Jesus makes it 
clear that they should have done both to please God. 
 
Application  
As Christians, we are called to completely obey God and 
do his entire will.  It is interesting to note that many of us 
find it easier to love others than give our tithes (opposite 
of what the religious rulers struggled with in Jesus’ day).  
However, the same principle applies – God wants us to 
do both; love others and tithe to him.   
 
It is only when we do both that we fully experience life in 
complete surrender to him and see all of his blessings in 
our lives. When it comes to our giving, we must make it a 
priority to consistently sacrifice and share finances. 
 
Prayer 
Lord, allow us to walk completely in the revelation of 
complete commitment to you and your will in our giving 
and living. 

Roasted Potato Salad 

1 pound B size red potatoes, unpeeled  

1/2 pound Brussels sprouts, trimmed & halved 

1 cup trimmed fresh green beans, cut into 1″ pieces 

1 1/2 tablespoon extra-virgin olive oil, divided 

1/2 teaspoon tarragon 

1/2 teaspoon salt 

1/8 teaspoon pepper 

1/4 cup chopped red onions 

1/4 cup finely chopped pecans or walnuts 

2 cups chopped romaine lettuce 

 

Scrub potatoes well. Place in a large saucepan, and cover with 

water. Heat to boiling. Reduce heat slightly to a soft rolling 

boil, and cook 15 minutes. Drain, and allow to cool slightly. 

 

Preheat oven to 425 degrees. Cut potatoes into quarters, and 

put in a large bowl, along with Brussels sprouts and green 

beans. Add 1 tablespoon olive oil, tarragon, salt, and pepper. 

Stir well to coat. Place vegetables on a baking sheet. Bake 10 

minutes, and flip. Cook another 10 minutes, or until vegetables 

are slightly blackened. Place in a large bowl, and set aside. 

 

Heat 1/2 tablespoon olive oil in skillet over medium heat. Add 

onions and pecans, and cook until onions are soft and 

translucent. Mix in with potatoes and vegetables. To serve, 

place ½ cup lettuce on each plate, and top with roasted potato-

vegetable mixture. Drizzle a little olive oil over each serving, if 

desired. 

 

Yield: 4 servings (serving size: about 1 cup) 
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White Bean Salad 

4 cups torn romaine lettuce, packed  

1 cup cannellini beans or great northern beans, rinsed and 

drained 

1 cup chopped sugar snap peas 

1 cup halved cherry or grape tomatoes 

2 tablespoons chopped red onion  

2 tablespoons chopped fresh basil 

2 tablespoons chopped fresh parsley 

 

Place lettuce in a large bowl, and add beans, sugar snap peas, 

tomatoes, onions, basil and parsley. Toss, and serve with 

choice of dressing. 

 

Recipe Notes 

 Serve with Italian Salad Dressing or Lemon-Tahini 

Salad Dressing. 

 Use spinach or mixed greens instead of romaine lettuce. 

 Substitute cooked, cooled green beans or sweet peas for 

the asparagus. 

 Add sunflower seeds. 

 

 
 
 
 
 
 
 
 

Day 16  
 

Focus of the Day: Small Groups 
 

Request: 50% of regular attenders in Mid-Week & 
groups monthly 

 
We Are Family 
Sis. Robin White 

 
Scripture: Matthew 18:19-20 
 
Observation 
The scripture references that two or more be in 
agreement first, next that it is done in His name and then 
He will come in.  I see a prerequisite here that we have to 
make a decision to join one another, then Christ will join 
us.  Also, we must be in agreement with one another.  
This requires us to communicate and be there for one 
another-- not just physically but spiritually also. 
 
Application 
Small groups allow personal interaction, i.e. exchanging 
phone numbers, meeting formally and informally (if you 
choose), "checking in" on one another, praying for 
individual's shared dreams and needs.  Simply put, 
creating relationships beyond the walls of the church. 
 
Prayer 
Heavenly Father, you made us to be connected to one 
another.  We are a family and we love and care about 
one another.  Help us to come together and agree with 
one another.  Thank you for being a part of our gathering.  
In Jesus' name, Amen
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Day 17 

 
Focus of the Day: Ministry 

Request: 50% of regular attenders involved in ministry 
monthly (20% in outreach) 

 
Fully Function 

Pastor Lawrence 
 
Scripture: Ephesians 4:14-16 
 
Observation 
Paul instructs the church at Ephesus that each member 
is very important by using the analogy of a physical body 
to describe them.   
 
Application  
Even though we may not see ourselves as important 
individually, we in fact are all critical to the proper 
function of the overall church.  If any member of the 
physical body does not function, death and disease will 
set in.  This disease will spread throughout the other 
members until the entire body becomes infected.   
 
Every member of the church must be fully engaged in 
using our gifts, talents and abilities in the church.  This is 
the only way to ensure that we remain healthy and 
accomplish the purposes that God has designed for us to 
achieve. 
 
Prayer 
Lord, help me to remember that as a member of your 
body, I must fully function as designed and give of myself 
to accomplish your will in my life, church and community. 

Tropical Fruit Salad  

2 cups sliced strawberries 

3 kiwifruit, peeled and quartered 

1 1/2 cups orange segments, cut into 1-inch pieces 

1 cup red seedless grapes, halved 

1 cup fresh pineapple chunks, cut into tidbits 

 

Mix fruit in a large bowl, and chill until ready to serve. 

 

Yield: 6 servings (serving size: about 1 cup) 

 

Recipe Notes 

 Use mandarin oranges instead of regular oranges. 

 Top with chopped almonds, macadamia nuts, pecans, 

and/or walnuts 
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Coconut Fig Bars 
1/2 cup coconut flour 

1/2 cup old-fashioned rolled oats 

1 cup unsweetened applesauce 

1/4 cup Date Honey 

1 cup chopped dried figs 

2 tablespoons chopped pecans 

1 tablespoon flaxseed meal (optional) 

1 tablespoon unsweetened shredded coconut 

1/2 teaspoon cinnamon 

 

Preheat oven to 350 degrees. In a large bowl, mix coconut 

flour, oats, applesauce, and Date Honey until well combined. 

Stir in figs, pecans, flaxseed meal (optional), coconut, and 

cinnamon. 

Lightly rub an 8 by 8-inch baking dish with olive oil and press 

mixture into dish. Bake 15 minutes or until top is lightly 

browned. Cool 10 minutes at room temperature and serve. 

 

Yield: 12 servings (serving size: 1 bar) 

 

Recipe Notes 

 Substitute almond flour, oat flour, or whole wheat flour 

for coconut flour. Increase shredded coconut to 1/4 cup to 

maintain the coconut flavor. 

 

 

 

 

 

 

Day 18  
 

Focus of the Day: Leadership 
Request: 20 Covenant Leaders by December 

 
We All Need to Lead 

Pastor Lawrence 
 
Scripture: Exodus 18:13-23 
 
Observation 
Moses was one of the most anointed prophets to walk 
the face of the Earth but found out that with all of the 
Lord’s anointing, he was still only one man.  In his 
attempt to take care of an entire nation, his father-in-law 
Jethro, showed him a better way to operate.  Jethro 
instructed Moses to find capable leaders that could share 
the leadership load and take some of the responsibility 
off of his shoulders. 
 
Application  
God never intended that the leadership of the church 
would be accomplished by one leader alone.  In fact, 
whenever God called a leader throughout the scriptures, 
he always called people alongside to help as well.  As a 
member of HPC, we all have been called to not only 
attend but serve.  Many of us have also been called to 
lead.  Leadership does not always require a title but a 
willing heart to take on the work and encourage others.  
 
Prayer 
Show me where I need to lead in ministry.  Whether it be 
in a formal role or as an informal influence, let my hands 
help to make light work in the house. 
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Day 19  
 

Focus of the Day: Strategy 
Request: 4 Quarterly Retreats with Core Team Members 

Know When to Hold, Fold, Walk Away and Run 
 Lady TanYa 

 
Scripture: Luke 14:28-33 
 
Observation 
In the book of Luke, Jesus discusses with his disciples 
the costs associated with following him and continuing to 
preach his gospel, such that they would consider all that 
they had to sacrifice in order to propel this important 
movement forward.  Because of the significant threats 
associated with living as Christ’s disciples, the approach 
to their ministries became utterly important. 
 
Application 
In order to be most effective in our efforts, we must first 
determine what indeed is our goal; carefully calculate 
what is required to achieve the goal; and systematically 
analyze the potential approaches to accomplishing this 
goal.  With so much to do towards sustaining the 
kingdom of God, we must strategically focus our efforts 
for maximal impact.  Indeed, we know the harvest is 
plenty but the laborers are few, so let’s determine how to 
maximize the efforts of the faithful few. 
 
Prayer 
Our prayer is to have the mindset of Christ in all that we 
do. As our God is a God of order, let us come sit down 
and reason together about how to best accomplish the 
work of our Lord for the building of His kingdom.  

Berry Blast Smoothie 

1 cup water or any unsweetened non-dairy milk (such as 

almond, coconut, rice or soy) 

1 cup frozen blackberries, blueberries, and raspberries 

1 banana, peeled 

 

Yield: 2 servings (serving size: about 8 ounces or 1 cup) 

 

Recipe Notes 

 Your smoothie will taste best if either the berries or the 

banana is frozen. To freeze bananas, remove peels before 

placing in freezer. Put in a plastic zip-top bag until completely 

frozen. 

 To make this a “green” smoothie, add 1 cup of fresh 

spinach or kale leaves (stems removed from the kale). 

 Add 1 tablespoon flaxseed meal for a fiber boost. 
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Baked Oatmeal 

1 ½ cups old-fashioned rolled oats 

1 ½ cups unsweetened almond milk 

½ cup unsweetened applesauce 

¼ cup chopped dried apricots 

¼ cup chopped dates or raisins 

¼ cup chopped pecans or walnuts 

½ teaspoon cinnamon 

¼ teaspoon salt 

 

Preheat oven to 350 degrees. Put all ingredients in a large bowl 

and stir well.  

Transfer to an 8 by 8-inch baking dish that has been lightly 

rubbed with olive oil.  

Pour oatmeal mixture into dish and bake 45-50 minutes or until 

slightly browned and crispy on top. 

 

Yield: 6 servings (serving size: 2 squares) 

 

Recipe Notes 

 Spread almond butter or Date Honey on each serving. 

 This recipe can be doubled and baked in a 9 by 13-inch 

casserole dish. 

 To make this soup chunky instead of smooth, put only 

half the zucchini and half the chickpeas in the food processor. 

 Use oregano instead of basil. 

 Double the recipe, and freeze half for later use. 

 

 

 

 
 

Day 20  
 

Focus of the Day: Discipleship 
 

Request: 50 Growth Track graduates 
 

Sis.  Raphael Weeks 
 
Scripture 
Matthew 28:19-20  Therefore go and make disciples of all 
nations, baptizing them in the name of the Father and of 
the Son and of the Holy Spirit, and teaching them to obey 
everything I have commanded you. And surely I am with 
you always, to the very end of the age.”  
 
Observation 
The bible gives us a commandment to make disciples for 
Christ.  Discipleship should be a part of our lifestyle.  The 
disciple embraces the teachings of Christ and then starts 
to assist in the spreading of the gospel to more people. 
 
Application 
Discipleship involves teaching and preaching about the 
principles from God's word.  It also means being an 
example or model of how to apply the Word of God to 
everyday life.   It is helping other people to form their 
lives around Jesus and His mission. 
 
Prayer 
Holy Father, help me to align my mission with yours.  
Holy Spirit, give me the words to speak and help me to 
open my mouth to help spread your Gospel and to make 
more disciples for Christ. 
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Day 21  
 

Focus of the Day: Souls 
 

Request: 50 Souls to be saved throughout the year with 
one dozen baptisms 

 
Making Reconciliation 

Pastor Lawrence 
 
Scripture: 2 Corinthians 5:15-20 
 
Observation 
As Christians, we have been given a responsibility to do 
everything we can to influence lost people back to God 
the Father.  The Bible goes so far as to call this 
responsibility a ministry of reconciliation. 
 
Application 
It is not the responsibility of the pastor, leaders and 
mature Saints to impact the lost, but every Christian. 
Even if we are new converts and we are not able to 
preach or teach the Bible, we can all pray for our lost 
friends, co-workers, family members and neighbors.  Not 
only that, but we can participate in church outreach 
events where we can impact the lost by handing out 
flyers, bottled water and committing acts of random 
kindness to strangers in the community. 
 
Prayer 
Father, forgive me if I have not taken my ministry of 
reconciliation seriously.  Give the desire to reach out to 
the lost and the boldness to make an impact on others 
each day. 

 
 

Recipes 
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