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2015 Hooks Hornets 
Varsity Football 

 

   DATE   OPPONENT  SITE  TIME 
 
 Aug. 14     Winona (Scrim.)  Away 5:00 
 Aug. 21     Maud (Scrim.)  Home 6:00  
 Aug. 28   Harmony   Home 7:30 
 Sept.  4   Redwater   Home 7:30 
 Sept. 11   Mt. Vernon  Away 7:30 
 Sept. 18   Clarksville   Home 7:30  
     (Homecoming) 
 Sept. 25   Chisum    Away 7:30 
 Oct.  2   Open 
 Oct.  9   Linden Kildare  Away 7:30 
 Oct. 16   Hughes Springs  Away 7:30 
 Oct. 23   Dekalb   Home 7:30 
 Oct. 30   Queen City  Away 7:30 
 Nov. 6   Paul Pewitt  Home 7:30 
     (Senior Night) 

Sunday, November 8 NOV.1st 

NOVEMBER 22nd 



For a yummy Fall breakfast, try these… 
Pumpkin Cream Cheese Muffins 

Get in the Rut! 
 
     “Righteous Father, though the world does not know you, I know you, and 
they know that you have sent me.  I have made you known to them, and will 
continue to make you known in order that the love you have for me may be 
in them and that I myself may be in them.”  John 17: 25-26 (NIV 2011)    
 
     Have you ever had a mental block?  Just been sitting there and not been 
able to move forward with a project or paper because you can’t think of what 
to do next.  Maybe you might have even done this with prayer…probably 
getting a few “amens” right about now.  It’s not that we have never prayed, 
but we get stumped every once in a while or feel like we are in a rut, doing 
the same thing over and over.  As I recently watched the movie “War 
Room,” I could identify with the young lady setting up her prayer closet, 
readjusting, starring, readjusting again, eating in the closet, just sitting, etc.  
She was having a difficult time figuring out what to do next.  It’s not just an 
issue with new prayer warriors.  We all need a little refreshing at times. 
 
     Jesus gives us a wonderful example of prayer in John 17; an entire  
chapter dedicated to one prayer.  In fact, I would call this a progressive  
prayer.  Why?  Jesus progresses in an orderly manner from something  
pressing and clearly of concern all the way to something that will be  
happening down the road a bit.  He prays for the glory that will be coming to 
the Father through to those that don’t yet believe.  Jesus covers the gamut.   
 
     As Jesus is praying through this progression, notice that He never loses 
sight of the purpose of this prayer… “…that they know you, the only true 
God” (v.2)… “and will continue to make you known in order that the love 
you have for me may be in them.” (v.26). From the beginning to the end, 
Jesus desires that the Father would be glorified and that those He prayed for 
would know the Father.  How powerful is this?  Jesus prayed for many other 
things in between the first and last verses (i.e. strength, protection,  
sanctification), but the most important thing was that the Father would be 
known.  More specifically, that the Father would be known through Jesus 
Himself.  
 
     How would this world change, or just our community change if this 
would be our prayer?  If we would sincerely desire that others would see the 
Father through us?  Pray the Father would be seen through our church during 
worship, as well as in service to the community.  Pray that the Father would 
be seen in all the churches in our community, working together to see many 
come to Christ.  Christ desired that this would happen, why not us? I know 
that we don’t like to get into ruts of praying the same thing over and over 
again.  However, I believe that this is one “rut” we need to get in and STAY 
IN.  Let those around us know the FATHER through us.  Join me in the rut! 
 
In His Service, 
Bro. Grant 

Yield: 24 muffins 
 
 
For the filling: 
8 oz. cream cheese, softened 
1 cup powdered sugar 
 
For the topping: 
½ cup sugar 
5 tablespoons flour 
1½ teaspoons ground cinnamon 

4 tablespoons cold unsalted  
butter, cut into pieces 

To prepare the filling, combine the cream cheese and powdered sugar 
in a medium bowl and mix well until blended and smooth. Transfer 
the mixture to a piece of plastic wrap and shape into a log about 1½-
inches in diameter. Smooth the plastic wrap tightly around the log, 
and reinforce with a piece of foil. Transfer to the freezer and chill 
until at least slightly firm, at least 2 hours. The mixture will still be 
somewhat soft but firmer. 
To make the muffins, preheat the oven to 350. Line muffin pans with 
paper liners. In a medium bowl, combine the flour, cinnamon,  
nutmeg, cloves, pumpkin pie spice, salt and baking soda; whisk to 
blend. In the bowl of an electric mixer combine the eggs, sugar, 
pumpkin puree and oil. Mix on medium-low speed until blended. 
With the mixer on low speed, add in the dry ingredients, mixing just 
until incorporated. 
To make the topping, combine the sugar, flour and cinnamon in a 
small bowl; whisk to blend. Add in the butter pieces and cut into the 
dry ingredients with a pastry blender or two forks until the mixture is 
coarse and crumbly. I always get inpatient here and mix it together 
with my hands so that it looks like the texture of wet sand. I know 
you aren't supposed to do it this way but I'm impatient. Transfer to the 
refrigerator to chill until ready to use. 
o assemble the muffins, fill each muffin well with a small amount of 
batter, just enough to cover the bottom of the liner (1-2 tablespoons). 
Slice the log of cream cheese filling into 24 equal pieces. Place a slice 
of the cream cheese mixture into each muffin well. You want to put 
the cream cheese lower than you think because it will rise a lot during 
the baking process. Divide the remaining batter among the muffin 
cups, placing on top of the cream cheese to cover completely.  
Sprinkle a small amount of the topping mixture over each of the  
muffin wells. 
Bake for 20-25 minutes. Transfer to a wire rack and let cool. 

For the muffins: 

3 cups all-purpose flour 

1 teaspoon ground cinnamon 

1 teaspoon ground nutmeg 

1 teaspoon ground cloves 

1 tablespoon plus 1 teaspoon 

pumpkin pie spice 

1 teaspoon salt 

1 teaspoon baking soda 

4 large eggs 

2 cups sugar 

2 cups pumpkin puree  

1¼ cups vegetable oil 


