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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) 

ADULT CHOIR 

Sunday, September 6 

7:00 pm 

9.13.15 

Coming Oct. 1 

Fall Senior Adult Rally 

at Lakeview 



Apple Dumplings 
September 17 - National Apple Dumpling Day 

Ingredients 
2 cups all-purpose flour or whole wheat flour  
1 teaspoon salt  
2/3 cup plus 2 tablespoons cold butter or margarine  
4 to 5 tablespoons cold water  
6 baking apples, about 3 inches in diameter  
(such as Braeburn, Granny Smith or Rome)  
3 tablespoons raisins  
3 tablespoons chopped nuts  
2 1/2 cups packed brown sugar  
1 1/3 cups water  
 
Directions 
  Heat the oven to 425°F. In a large bowl, mix the flour and 
salt. Cut in the butter, using a pastry blender or fork, until par-
ticles are the size of small peas. Sprinkle with the cold water, 1 
tablespoon at a time, mixing well with fork until all flour is 
moistened. Gather the dough together, and press it into a 6x4-
inch rectangle. 
  Lightly sprinkle flour over a cutting board or countertop. Cut 
off 1/3 of the dough with a knife; set aside. On the floured  
surface, place 2/3 of the dough. Flatten dough evenly, using 
hands or a rolling pin, into a 14-inch square; cut into 4 squares. 
Flatten the remaining 1/3 of the dough into a 14x7-inch  
rectangle; cut into 2 squares. You will have 6 squares of 
dough. 
  Remove the stem end from each apple. Place the apple on a 
cutting board. Using a paring knife, cut around the core by 
pushing the knife straight down to the bottom of the apple and 
pull up. Move the knife and make the next cut. Repeat until 
you have cut around the apple core. Push the core from the 
apple. (Or remove the cores with an apple corer.) Peel the  
apples with a paring knife. 
  Place 1 apple on the center of each square of dough. In a 
small bowl, mix the raisins and nuts. Fill the center of each 
apple with raisin mixture. Moisten the corners of each square 
with small amount of water; bring 2 opposite corners of dough 
up over apple and press corners together. Fold in sides of  
remaining corners; bring corners up over apple and press  
together.  
  Place dumplings in a 13x9-inch (3-quart) glass baking dish. 
  In a 2-quart saucepan, heat the brown sugar and 1 1/3 cups 
water to boiling over high heat, stirring frequently. Carefully 
pour the sugar syrup around the dumplings. 
  Bake about 40 minutes, spooning syrup over apples 2 or 3 
times, until crust is browned and apples are tender when 
pierced with a fork. 
 
  Serve warm or cooled with syrup from pan.  Add a scoop of 
ice cream on top, if desired. 

Slay your giant… 

    “As the Philistine moved closer to attack him, David ran quickly 
toward the battle line to meet him. Reaching into his bag and taking 
out a stone, he slung it and struck the Philistine on the forehead. The 
stone sank into his forehead, and he fell face down on the ground. So 
David triumphed over the Philistine with a sling and a stone; without 
a sword in his hand he struck down the Philistine and killed him.”  1 
Samuel 17:48-50 (NIV) 

    A young man with little experience standing face to face with an 
older, more experienced foe; the classic battle, the classic underdog 
story.  Everyone loves the idea of the underdog winning.  In fact, it is 
probably from this story in the Bible that most underdog stories take 
their original story line.  While it is true that David, with a stone, was 
able to defeat a real giant waving a sword, there is something else to 
this story.  While it is true that David was able to stand over Goliath 
and finalize his death, there is something else to this story. David 
demonstrated something incredible that is often overlooked, some-
thing that I believe we need TODAY in order to slay our own giants. 

    In verse forty-eight, David “ran quickly toward the battle line.” 
David was running toward the battle.  He was not hesitant to face his 
giant.  Why is that?  Because he knew the Lord, he knew that the 
Lord should not be mocked, and he knew that the Lord was in  
control. This gave him the confidence to face “his giant.”  We have 
the same Lord. Shouldn’t we have the same confidence to stand face 
to face with our own giants? 

    Secondly, David reached into his bag to take out the stone that 
would eventually strike Goliath.  This doesn’t seem remarkable at 
first.  But look again.  He was running while he was doing this; he 
didn’t stop and collect his thoughts, then get the stone from his bag.  
Once he made up his mind to defend his Lord, he moved forward 
with what had to be done.  He was on the move while he reached into 
his bag of resources that the Lord had given him to solve the  
problem.  There was no time to waste.  We must have the same  
urgency in order to slay our giants.  Once the decision is made, we 
must move forward and use the resources to slay the giants in our 
own lives. 

    What giant is it that God wants you to slay today or maybe this 
year?  There is no time to waste.  We know the Lord is in control and 
we know that the Lord will and probably already has equipped us…
it’s time! 

In Christ, 

Bro. Grant 


