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Matt Talbot and Mortech staff members celebrated our Zillow Group Community Partnership with a 
check presentation and the kickoff of a drive to replenish Matt Talbot's personal care closet.  

MTKO was blessed this year 

with an overwhelming 

amount of support during 

Give to Lincoln Day. We’d 

like to take a moment to 

thank everyone who 

donated to help those we 

serve. We were blessed to 

receive $100,673.51! This 

total includes our portion of 

the match gift from the 

Lincoln Community 

Foundation and their 

generous sponsors.  Thanks 

to all for giving Bold Hope. 



Food Safety Information: It’s Important to MTKO 



Support Matt Talbot 

Cheer on the 
Chiefs 

http://www.chiefs.com/ticketfundraiser/


PO Box 80935 
Lincoln, NE 68501 

Meet Jim and Pat Wharry, our July Spotlight Volunteers.  
Jim and Pat are our Monday afternoon Laundry and 
Shower volunteers. They have been married for 52 years 
and have 3 children and 4 grandkids. Jim served in the 
service, is a retired CPA and is an permanent Deacon in the 
Catholic Church. Pat was an RN for 25 years at Loyola 
University Medical Center in Chicago. Jim and Pat 
relocated to Lincoln to be closer to family. They heard 
about Matt Talbot from Monsignor Barr, St. Joseph’s 
Church.  Pat says they have always tried to live their life by 
these words, “we belong where we are needed”.  Jim and 
Pat are active, love to sail and travel. Their favorite part of 
volunteering here at Matt Talbot is “giving back and 
meeting a lot of nice people”.   

Thank you for everything you do for MTKO!

 



                                                                            

Sunday Monday Tuesday Wednesday Thursday Friday Saturday 
1 

Lunch   
Madonna  

Sue Carraher 
Supper   

Maranatha 
Dental Group 
Justin & Kerry 

Dworak 

2 
Lunch 

LLC Health Dept 
Kings & Queens 

Gary Walsh 
Supper 

Little Caesar’s 
“Love Kitchen” 

Pizza 
Super Supper 

Servers 
Sue Connolly 

3 
Lunch   

Family & Friends 
Mary Jo Bousek 

Supper  
Tuesday Dues 

Capital City 
Christian Church 

Joy Blythe 
 

4 
Lunch 

Wednesday Lunch 
Bunch 

Lisa & Michelle 
Supper 

Sub Team 
Satish 
P/P/S 

 5 
Lunch 

Angel Helpers  
Mary Jo Bousek 

 
Supper  

St. Joseph’s #3 
Pat & Bill Lundak 

 
 

 6 
Lunch   
IANL 

Roli Saraf 
 

Supper 
SOS St Mark’s 

United Methodist 
Ann Heydt 

 

7 
Lunch 

College View 
Something Else 

Class 
Vicki Biloff 
Supper   

Family & Friends 
Joyce Champoux 

8 
Lunch   

St Mary’s 
Elmwood 

Les & Ruth Ann 
Hlavac 

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

Willnerd 

9 
Lunch   

Sacred Heart Alt. 
Soc. Beaver 

Crossing 
Jerry Pariset 

Supper   
J-Tech 

Construction 
Jason Olberding 

10 
Lunch  

Madhu Ayola P/P 
 Swanson Russell 

Serve Only 
 

Supper   
St Joseph’s #1 

Mary Love 
 

11 
Lunch   

Christ United 
Methodist 

Mary Woodard 
Supper  

New Covenant 
ACTS  

Lee Johnson-
Flowerday 

12 
Lunch   
Country 

Neighbors   
Mike Stutzman 

Supper  
Blessed 

Sacrament #2 
Mary Jo Bousek 

13 
Lunch 

Sub Team 
Cattle Bank & 

Trust 
Supper   

Spirit of Hope 
Lutheran Church 

Deb Bush & Dallas 
Kipper 

14 
Lunch   

First United 
Methodist Church 

Liz Zeff 
Supper   

1st Plymouth 
Congregational  
Hollie Schmidt  

15 
Lunch  

St. Peter’s 
Cheri Hellem 

Supper  
Talent Plus 

Christian Zoucha 
 

16 
 Lunch 

Lincoln Federal 
Savings Bank 

Lending Hands 
Serve Only 

Supper 
St. David’s 
Episcopal 

Sharon Beachell 

17 
Lunch   

First Lutheran 
Church 

Steve & Karen 
Lenzen 
Supper   

Crossbridge 
Christian Church 

Phil Berlie 

18 
Lunch  

Sub Team 
ComPro 
Supper   

St Teresa’s #1 
Rosie Polak 

 

19 
Lunch   

Christ United 
Methodist 

Maggie Bates 
Supper  

Sub Team  
No Greater 

Love Church 
 

20 
Lunch 

Second Baptist 
Elaine Pope   

Supper  
St Mary’s - NA 
Martyrs Mix  

Carol Ruskamp & 
Cindy Seidl 

 

21 
Breakfast 

American Legion 
Mike & Cecelia 

 Lunch   
Crestwood Christian 

Jeromy & Shari 
Supper   

Holy Savior 
Lutheran I 

Sue Dawson 
22 

 Lunch   
North American 

Martyrs 
Christy Bousquet & 

Angie Korus 
Supper 

The Servants  
of St Joseph 

Mary Bill 

23 
Lunch  

The Graduate 
Lincoln 

Lauren Folkerts  
Supper  

SouthPointe 
Christian Church 
Lisa Gengenbach 

24 
Lunch   

Women’s 
Welcome Club 
Beth Griffing 

Supper  
Southwood 
Lutheran 

Leigh Porter 

25 
Lunch 

Sub Team  
Experian 

 
Supper  

St Teresa’s 
Coffee Group 

Donna & Karen 

26 
Lunch  

Trinity Lutheran 
Church, Cordova 

Kim Due 
Supper  

St Francis & St 
Claire 

Janet Harrison 

27 
 Lunch 

Sister Chicks 
Ursula 

McLaughlin  
Supper   
Sheridan 
Lutheran 

28 
Lunch   
Blessed 

Sacrament #5 
Mary Woltemath 

Supper 
CALL 

Cheryl Ferree  

29 
Lunch 

Knights of 
Columbus 

Ken Polacek 
Supper  

St Patrick’s-
Manley 

Sherry Kunz 

30 
Lunch  

Immanuel Church 
 Vi Schroeder 

Supper  
St Michael’s 

Cheney 
Lori & Michelle 

31 
Lunch  

SCHEELS 
Monica Ledbetter 

Supper 
Friends 

Jan Meints  
 

 
 

 
 

 
 

 
 

MTKO 
Weekend 

Pager Number:  
402-473-0447 

July 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 

 
 
 
Cheesy Ham Potato Bake 
Recipe serves 150 
 
24 pounds frozen hash brown potatoes, thawed     12 (10.75 oz.) cans cream of chicken soup, reduced 
sodium 
10 pounds pre-cooked ham, diced      6 pounds yogurt, plain, low fat  
25 cups shredded Cheddar cheese      6 ¼ cups unsalted butter, melted  
12 onions, chopped        ¼ cups pepper 
        
Directions: 

1. Preheat oven to 350°.  Grease baking dishes.  If using large aluminum pans, this recipe should fill 
around 5 or 6 pans. 

2. Stir hash browns, ham, Cheddar cheese, onion, soup, yogurt and butter together; season with 
black pepper.  Transfer mixture to prepared baking dishes and cover with aluminum foil.  

3. Bake until bubbly and cheese is melted, 45 minutes to 1 hours.  Remove foil and continue baking 
until brown, about 15 minutes more. 

      
Calories:  268   
Sodium:   615 mg  
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