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More About Planning Healthy Meals 
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1 
Lunch   
IANL 

Dr. Ram Bishu 
Supper 

Westminster 
Presbyterian 

Church 
Gary & Glenna 

Haller 

2 
Lunch 

College View 
Something Else 

Class  
Vicki Biloff 
Supper   

Family & Friends 
Joyce Champoux 

3 
Lunch   

Madonna  
Sue Carraher  

Supper   
Family & Friends 
Peggy & Greg 

Dynek 
Family & Friends 
Peggy & Greg 

Dynek 

4 
 Lunch 

Lakshmi Rau P/P 
Prairie Hill Learning 
Center Jason Nord 

Serve Only 
Supper 

Super Supper 
Servers 

Sue Connolly 

5 
Lunch  

Family & Friends 
Mary Jo Bousek 

Supper  
Tuesday Dues 

Capital City 
Christian Church 

Joy Blythe 

6 
Lunch  

Wednesday 
Lunch Bunch 

Lisa & Michelle  
Supper  

Powderhook 
Eric Dinger 

7 
Lunch 

Angel Helpers  
Mary Jo Bousek 

 
Supper  

St. Joseph’s #3 
Pat & Bill Lundak 

 

8 
Lunch 

Need Sub 
Team  

 
Supper   
Blessed 

Sacrament #1 
MaryAnn Burda 

9 
Lunch   

First United 
Methodist Church 

Liz Zeff 
 

Supper   
1st Plymouth 

Congregational 
Hollie Schmidt  

10 
Lunch   

St Mary’s 
Elmwood 

Les & Ruth Ann 
Hlavac 

Supper  
P.K.’s & Friends 
Grace & Bryan 

Willnerd 

11 
  Lunch   

Sacred Heart Alt. 
Soc. Beaver 

Crossing 
Jerry Pariset 

Supper   
J-Tech 

Construction 
Jason Olberding 

 

12 
  Lunch 

 Swanson Russell 
Serve Only 

 
 

Supper  
St Pat’s 

Leah Bethune 
 

13 
Lunch   

Christ United 
Methodist 

Mary Woodard 
 

Supper  
St Peter’s 
Godteens 

Sarah Hodge 
 

14 
Lunch 
Country 

Neighbors   
Beaver Crossing 
Mike Stutzman 

Supper 
Blessed 

Sacrament #2 
Mary Jo Bousek 

15 
Lunch 

Second Baptist  
Elaine Pope 

 
Supper  

St Mary’s - NA 
Martyrs Mix  

Carol Ruskamp & 
Cindy Seidl 

16 
Breakfast 

American Legion 
Mike & Cecelia 

 Lunch   
St Catherine’s 

Lunch Bunch Eileen 
Zuerlein 
Supper   

Holy Savior 
Lutheran III 
Sarah Fuller 

17 
Lunch   

St. Peter’s 
Mary French 

 
Supper  
SAMS 

Joan Campbell 
Foote 

18 
Lunch 

Lincoln Federal 
Savings Bank 

Lending Hands 
Serve Only 

Supper   
St. David’s 
Episcopal 

Kathy Wilson 

19 
 Lunch   

First Lutheran 
Church 

Steve & Karen 
Lenzen 
Supper   

Crossbridge 
Christian Church 

Phil Berlie 

20 
Lunch 

Sub Team 
ComPro P/P/S 

Supper   
St Teresa’s #1 

Rosie Polak 

21 
Lunch   

Christ United 
Methodist  

Maggie Bates 
Supper   

St E’s Mission 
Integration 
Committee 
Pat Hoidal 

22 
 Lunch 

Sister Chicks 
Ursula 

McLaughlin 
Supper   
Sheridan 
Lutheran 

 

23 
Lunch   

St John’s Talbot 
Lunch Bunch 

Tini  
Van-Oehlertz 

 
Supper 

CALL 
Cheryl Ferree 

24 
Lunch   

Light of the World 
Larry Kunc 
Supper 

The Servants  
of St Joseph 
Sara & Scott 

Whitney 
 

25 
 Lunch   

St Peter’s/St 
Teresa’s Circle 

Provide 
Windstream Serve 

Only  
Supper   

Sysco Lincoln 
Elke Hesser 

26 
Lunch   

Women’s 
Welcome Club 
Beth Griffing 

Supper  
Southwood 
Lutheran 

Leigh Porter  

27 
Lunch 

Louann Cao 
Joseph B 
Supper  

St Teresa’s 
Coffee Group 

Donna & Karen 

28 
Lunch  

Trinity Lutheran 
Church, Cordova 

Kim Due 
Supper  

St Francis & St 
Claire 

Janet Harrison 

 29 
Lunch   

Christ United 
Methodist  

Ann Rauscher & 
Rochelle Dyer 

Supper   
Southwood 
Lutheran 

Leigh Porter 

30 
Lunch 

The Dangling 
Participles  

Mindy & Holly 
Supper  

Cathedral Godteens 
Michelle Heofener 

 

June 2018 
 

 



 
USDA INVENTORY AS OF May 16, 2018 

 
Canned, Frozen or Instant Vegetables 
3 case (12 1# boxes/case) Instant Potatoes 
3 3/4 cases (24 #300 cans/case) Green Beans 
7 1/2 cases (24 #300 cans/case) Corn 
7 3/4 cases (24 #300 cans/case) Peas 
Canned & Frozen Fruit 
9 1/4 cases (2 /#300 cans/case) Sliced Pears 
8 cases (24 #300 cans/case) Peaches 
1 1/2 cases (24 #300 cans/case) Applesauce 
Pasta 
3 cases (20 1# boxes/case) Spaghetti 
3/4 case (20 1# boxes/case) Macaroni 
2 cases (12 1# bags/case) Egg Noodles 
Frozen & Canned Meat 
11 cases (24 15 oz. cans/case) Canned Chicken 
3 3/4 cases (24 14.75 oz. cans/case) Canned Salmon  
11 cases (24 12 oz. cans/case) Canned Tuna 
2 cases (20 2# packages/case) Deli Sliced Turkey (frozen)   
Soups 
1 cases (12 22 oz. boxes/case) Cream of Chicken Soup-not condensed 
Miscellaneous 
11 cases (24 #300 cans/case) Spaghetti Sauce 
Frozen Ground Beef (10 pounds cases)  Not USDA 
 

             
 
   STRIVE Recipe of the Month 

 
 
 
Creamy Chicken with Pasta and Broccoli 
Recipe serves 150 
 
12 1/2 pounds uncooked spaghetti  12 (10.75 oz.) cans reduced sodium cream of chicken  
12 1/2 pounds broccoli florets (frozen OK) soup 
3/4 cups butter     8 1/3 cups milk  
12 1/2 pounds skinless, boneless chicken breast 8 1/3 cups water 
halves – cut into strips or the equivalent of 12 (3 ounce) packages cream cheese, cubed & softened  
canned chicken, drained     9 1/3 cups grated Parmesan cheese 
6 1/4 cups chopped onions 
        
Directions: 

1. Cook pasta in a large pot of boiling water for 4 minutes.  Mix in the broccoli florets.  Continue 
cooking 4 to 6 minutes, until spaghetti is al dente.  Drain and transfer to a large bowl.   

2. Melt the margarine in a skillet over medium heat, and cook the chicken and onions 5 minutes, 
until juices run clear and onions are tender.  If using canned chicken, cook onions only. I would 
use the big braising pan at MTKO for this and additional steps.   

3. Whisk into the chicken and onions the soup, milk, water and cream cheese until smooth.  If using 
canned chicken add it after the mixture is smooth.  Bring to a slow boil.  Reduce heat to low and 
simmer for 5 minutes or until slightly thickened.  Toss with the spaghetti and broccoli.  Serve 
topped with Parmesan cheese. 

      
Calories:  269   
Sodium:   445 mg  
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