
of  dread and mis-
ery. Heart disease, 
diabetes, allergies, 
and fluid reten-
tion are exacer-
bated by eating 
chocolate. Cancer 
is also more com-

mon in methylxanthine users.
A healthful substitute for choco-

late is carob, made from the pods of  
the carob tree. Carob has a notewor-
thy nutritional profile, consisting of  
8% protein, 46% natural sugar, some 
B vitamins, calcium, magnesium, and 
potassium. It is also a rich source of  
pectin, a type of  plant fiber that aids 
in digestion and elimination. Choco-
late, unlike carob, is highly processed, 
high in fat, and contains several ad-
ditives such as milk and sugar in or-
der to mask its naturally bitter taste. 
In contrast, carob has one-third less 
calories, three times more calcium, 
and seventeen times less fat than 
chocolate. Carob is overall superior to 
chocolate in its effects upon the hu-
man body.
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Chocolate, 
the be-
loved con-

fection consumed 
by people of  all 
ages throughout 
the world, is often 
touted as health-
ful. Its widespread popularity can be 
better understood once we examine 
chocolate’s chemical nature. Due to 
its high amount of  stimulants, namely 
methylxanthines and sugar, this com-
pound is almost irresistible to many—
precluding it as a health food.

Methylxanthines are a class of  
chemicals which act upon the central 
nervous system, stimulate the myo-
cardium, relax smooth muscle, and 
promote diuresis. The most well-
known methylxanthines in chocolate 
are Theobromine and Caffeine. Both 
behave as stimulants in the body, and 
have the ability to negatively alter the 
cell’s protoplasm. They can also lead 
to problems with balance, racing 
heart, insomnia, fatigue, finger trem-
or, and even an unexplained sense 

Chocolate vs. Carob



Dr. Mark
Sandoval

President’sMessage
for theMonth

Dear Friends,
It truly was a blessed 

time that we spent during 
the Prophecy and Medi-
cal Ministry Camp Meeting. 
A number of  our former 
Uchee Piners were able to 
share with the group about 
their experiences starting 
ministries, including Dr. 
Mary-Ann McNeilus (USA), 
Shanniel Fisher (Dominican 
Republic, LIGHT), Diego 
Clare (Costa Rica), Lidia 
Seda & Amy Williamson 
(USA), and Alberto Vrgoc 
(Serbia/Croatia). And we 
had a large map set up for 
people to put pins in, indi-
cating where in the world 
Uchee Piners have minis-
tered. It was awe-inspiring 
to see all the continents, re-
gions, and countries impact-
ed over the years. The audio 
presentations are available 
on AudioVerse under the 
heading “Raising the Right 
Arm” Prophecy and Medical 
Ministry Camp Meeting, and 
if  you want video, you can 
contact us for a flash drive 
with all the videos.

Plan on joining us next 
year, September 23-29, 2018. 
We would love to see you 
and catch up on life together. 

Also, keep our 50th anni-
versary celebration in mind, 
June 23-29, 2019.

Something Special
Reflecting on the PRoPhecy & Medical MinistRy caMP Meeting and Uchee Pines ReUnion

by Calvin Thrash

As you came onto campus 
Sunday afternoon, you 
could tell there was some-

thing special about to happen.  
The normal peaceful late summer 
atmosphere at Uchee Pines was 
combined with a slight bustle of  
activity, as guests from all parts of  
the United States and other coun-
tries arrived and settled into their 
rooms.  The first annual Prophecy, 
Medical Missionary Camp Meeting and Reunion had begun.  Old friends and 
new acquaintances mingled over a meal at the Dining Room, and then everyone 
on campus headed to the Chapel for the opening meeting; full of  anticipation 
and eager to experience the blessing each one knew was in store.

We had three guest speakers, Dave Fiedler, Dwayne Lemon, and Norman 
McNulty, but the opening and closing meetings were given by our own Mark 
Sandoval.  Dr. Sandoval set the tone by a recounting of  his personal journey 
into mission service and full-time ministry, following step-by-step God’s lead-
ing, surrendering his will along the way.  This first meeting was the first part of  
a two-part story that would be picked up again at the last meeting—leaving us 
anticipating “the rest of  the story” in a crucial time of  his experience, after de-
termining to follow God, “no matter what.”  

While each of  the speakers had different topics and speaking styles, it seemed 
like the Seminar developed its own synergy right from the start.  Beginning 
with Dr. McNulty’s earnest presentations of  Bible prophecy at the 8:00 a.m. 
meetings, and followed up with Brother Fiedler presenting a historical perspec-
tive on the Great Controversy and the last-day Church’s part in it; ending each 
morning’s presentation with Brother Lemon’s call to purity of  interpretation as 
we follow exactly what the Lord has given in His Word, there was a sense of  
growing urgency and conviction in the hearts of  the congregation.  Each pre-

sentation called us to make com-
mitments and listen to the voice 
of  the Spirit; to realize we are 
close to the coming of  Christ, and 
need to be spiritually ready for the 
perilous time that Jesus spoke of  
in Matthew 24, shortly before His 
Second Advent.  All the presenta-
tions emphasized the importance 
of  “medical missionary work;” 
what it is, how we can participate, 

and its importance in the events taking place—and that will continue to take 
place as we approach the Great Final Crisis.

After lunch, we heard reports from Alumni, as to what they have been do-
ing since leaving Uchee Pines, and presentations from various departments here, 
speaking of  our vision from the past and the values that drive our current work 
and global reach.  After time to fellowship, the day ended with a presentation 
from Dr. McNulty, focusing on Bible doctrines and their continued relevance in 
our modern life and work.  Dr. McNulty’s final presentation on Jesus’ parable of  
the Ten Virgins (Matthew 25) left a profound conviction regarding the work of  
preparation that the Church—those virgins—needs before the final events that 
lead to the door being shut.  The call at the end of  the presentation was met with 
a unanimous response.

It was fitting that the last presentation Saturday evening was the “rest of  the 
story” from Dr. Sandoval, recounting God’s grace in providing a miracle of  heal-
ing that strengthened his faith to continue in God’s “one way that heaven ap-
proves” in the “healing arts”—the simple remedies of  nature He has provided for 
the treatment of  disease.  The overall theme for this convocation seemed to me to 
be, “Will you really follow all that God has said, and make a complete surrender 
of  your heart to Him?”  The answer to that question makes all the difference.

It certainly was “something special.”
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COMING 
EVENTS
Next Lifestyle Sessions at 
the Lifestyle Center begin 
November 5, November 26

Building for Eternity – 
True Education Conferance, 
November 1-5.

New and improved Lifestyle 
Educator and Counselor 
programs. Visit: 
ucheepines.org/training-
programs/mastersprogram

Vegetable Soup
SAUTE with water in soup kettle:
2 med. onions, chopped    2 c. celery, chopped
2 cloves garlic, minced 

ADD vegetables of  choice + more water:
6 med. potatoes, cubed    2 lb. carrots, peeled/sliced 
4 c. cabbage, chopped in large pieces

BLEND smooth (while veggies are cooking):
1/3 c. cashews      4 c. frozen corn 
3 T. cornstarch     2 t. salt
1 T. Country Style Seasoning OR 2 t.    2-3 c. water
     salt, 1 t. onion powder, & ½ t. garlic powder  ½ t. garlic powder
2 t. onion powder

Wait until veggies are basically cooked. Pour blender mixture into soup while it 
is still boiling, stirring constantly. Add more water if  needed. Bring back to a boil 
and continue stirring for a few minutes, until thicker. Turn burner on low and add 
herbs of  choice and salt to taste: 2 T. dried parsley OR ½ c. fresh parsley and 1 t. 
summer savory and marjoram. Shut off  burner, cover, and let it sit for 30 minutes 
to allow flavors to blend. Serve. 2015 Copyright Kristina McFeeters www.kristinaskitchen.org

RECENT DELAYS
We apologize for the recent de-
lays in mailing Emphasis: Your 
Health. We have had a number 
of  issues with our aging printer. 


