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H is for HOST 

The word hospitality is 

defined as the 

relationship process 

between a guest and 

a host to become 

ministers of welcome.  

Christian hospitality 

flows out of our 

relationship with God, 

who has graciously 

shared His riches with 

us, resulting in our 

salvation and adoption 

into His family. 

  

O is for OPPORTUNITY 

We all possess some 

type of spiritual gift 

towards hospitality to 

others. We need to see 

this as our opportunity 

to serve others as Christ 

has served us. Romans 

15:7 says, “Welcome 

one another therefore 

just as Christ has 

welcomed you for the 

glory of God." 

 

S is for SERVICE 

Effectively serving as 

ministers of welcome is 

to understand the mind 

of a special guest to 

the church. We can be 

sensitive to all their 

characteristics. 

Ephesians 6:7 Serve 

wholeheartedly, as if 

you were serving the 

Lord. 

 

P is for PREPARATION 

We are always 

receptive to our 

guest's needs, and we 

prepare in advance 

for company to 

come. Ephesians 4:12 

says to prepare God's 

people for works of 

service, so that the 

body of Christ may be 

built up until we all 

reach unity in the 

faith and in the 

knowledge. 
 

    I is for INTEREST 

How we serve the 

guest is important.  

Showing genuine 

interest in the 

individual in the first 

few seconds will 

shape their impression 

of our love in serving 

God.  

 

T is for TEAM EFFORT 

Team! It's all about 

working together 

combining talent.   

There's no "I" in 

teamwork. 

 

A is for ACCEPTANCE 

Hebrews 13:2 says, “Do 

not forget to entertain 

strangers, for by so 

doing some people has 

entertained angels 

without knowing it.” 

Angels are all around us 

and we never know 

when we will be 

entertaining one. 

 

L is for LOVE 

We can show Christian 

hospitality in all 

situations with genuine 

love. 

 

I is for IMITATE  

We imitate Christ by 

serving others with Jesus 

class characteristics.     

     

   T is for TIC 

A great place to call 

home.  

 

   Y is for YEARNING 

A strong desire or 

passion to serve is at the 

core of our being.  
 

The Practice of Prayer 

*Start each day loving 

   and communing with  

  God  

* Thank Him throughout  

   the day for everything 

*Repent, asking God to  

  forgive you for every  

  sin, known and unknown 
*Thank God for your  

  spiritual armor 

*Surrender yourself and  

  obey the Holy Spirit 

*Ask God to build a  

  guard of protection  

  around your life and  

  others 

*Take authority over the  

  enemy’s work 

*Believe you receive  

  when you pray and  

  confess the Word 

*Allow your spirit to pray  

  by the Holy Spirit 

*Two are better than one  

  get into agreement with  

  believers 
 

Meet a TIC Hospitality  

Member 
 

Jennifer John-Lewis 
 

A mother of four 

daughters, married 

for 23 years to Kelvin 

who leads the T.I.C. 

Set-Up Team Ministry.  

  

 



 

 Recipe and Cooking Terms 
 

 

   

A Proper Table Setting 
 

   

A- Serviette (napkin)  

B- Service plate  

C- Soup bowl on plate  

D- Bread and butter plate 

with butter knife  

E- Water glass  

F- White wine  

G- Red wine  

H- Fish fork  

I- Dinner Fork  

J- Salad fork  

K- Service knife  

L- Fish knife  

M-Soup spoon  

N- Dessert spoon and cake 

fork 

 

 Note that it is often 

recommended that the 

salad fork (J) is placed to the 

left of the dinner fork (I). 

However, in this formal setting 

the dinner fork is placed to 

be used before the salad fork 

because it is suggested that 

the guest awaits the main 

meal before helping 

him/herself to the salad. 

 

Upcoming Events 
 

July 4th Sunday Service 

Special Guest 

Higher Ground 

Noon: Hot dogs and the 

trimmings with snow cones 

to keep you cool. 

  

July 28th - August 1st 

The Power Team  

 

Coming Soon! 
 

The opening of the TIC 

Cafe on Wednesdays 

serving light refreshments 

from 6:30pm to 7:00pm.  

 

The production of "Your 

Daily Bread" audio CD is a 

collection of prayers to 

enhance your time and 

communion with GOD.   

Get ready and see 

yourself pouring a fresh, 

piping hot cup of the 

anointed Word of God 

and stirring in some 

positive music and then 

be ready to face a day of 

favor and promotion. 

 

TIC's 

What's Cooking 

Academy 
 

Three levels of study: 

 

Guestology 

Prepology 

Cookology 

 

Registration begins in 

September with classes 

starting in October. Stay 

tune for details.  

 

The TIC Hospitality Team 

 

LEMON CHICKEN 

25 Minutes - 4 Servings 

 

1/3 cup all purpose 

flour 

1/4 teaspoon ground 

black pepper 

2 tablespoons butter 

 

Sauce 

1 cup chicken broth 

1/4 cup lemon juice 

1 tablespoon 

cornstarch 

2 green onion, sliced 
 
Using the flat side of a 

meat mallet, lightly 
pound chicken to 1/4  

 

inch thickness working 

from center to edges. 

 

In a shallow dish, stir 

together flour and 

pepper.  Lightly coat 

each piece of chicken 

with the flour mixture. 
 
In a large skillet, cook 

chicken in hot butter 

over medium heat for 

4 to 6 minutes or until 

chicken is tender and 

no longer pink, turning 

to brown evenly.  
Remove chicken from 

skillet, cover to keep 

warm. 

Sauce 

In a small bowl, stir 

together broth, lemon 

juice and cornstarch.  

Add to skillet.  Cook 

and stir over medium 

heat until thickened 

and bubbly.  Cook 

and stir for 2 minutes.  

Stir in green onions.   

 

 

COOKING TERMS 

Cube, dice, mince, 

slice, dissolve, chop, 

pare, peel, grate, 

melt, season, dredge, 
sautѐ, mix, steam, stir, 

drain, and blend. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


