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We have been part of the Propelr program for 
several years, but this year's partnership 
between Propelr and Union Bank & Trust has 
made donating to Matt Talbot through Propelr 
even easier. In fact, our Propelr donations have 
skyrocketed!  

What is Propelr? Propelr is a debit card rewards 
program that allows you to direct donations to 
Matt Talbot when you make purchases from 
participating merchants. Sign up today to make 
your Union Bank & Trust debit card a Propelr 
card. https://propelrcard.com/ 

Thanks to everyone who uses the Propelr card 
and designates MTKO.  

 
TAGG (Together A Greater 
Good) is a Nebraska start 
up that helps local people 
support local businesses 
who support local 
nonprofits. Download the 
app today, visit 
participating businesses in Lincoln or Omaha, and TAGG 
your purchases to support Matt Talbot! Learn more 
at http://www.togetheragreatergood.com/for-you/  

https://www.facebook.com/hashtag/bringoutthegood?source=feed_text&story_id=10155397813563640
https://propelrcard.com/
mailto:janet.buck@mtko.org
http://www.togetheragreatergood.com/for-you/
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Sunday Monday Tuesday Wednesday Thursday Friday Saturday 

 
 

1 
Lunch  

LLC Health Dept 
Kings & Queens 

Gary Walsh 
Supper   

Super Supper 
Servers   

Sue Connolly 

2 
 Lunch   

Family & Friends  
 Mary Jo Bousek 

Supper  
Tuesday Dues 

Capital City 
Christian Church 

Joy Blythe 

3 
Lunch 

Wednesday Lunch 
Bunch 

Lisa & Michelle 
Supper  
Walmart     
Northeast 

Wal-walkers  

Cruz & Jessica  

4 
Lunch 

Angel Helpers 
Mary Jo Bousek 

 
Supper  

St Joseph’s #3  
Pat & Bill Lundak 
 

5 
Lunch   
IANL 

Dr. Ram Bishu 
Supper   

SOS  
St Mark’s United 

Methodist  
Ann Heydt 

6 
Lunch   

College View 
Something Else 

Class  
Vicki Biloff 
Supper   

Family & Friends  
Joyce Champoux 

7 
Lunch   

Madonna  
Sue Carraher 

 
Supper 

Maranatha 
Dental Group 
Justin & Kerry 

Dworak 

8 
Lunch   

Sacred Heart Alt. 
Soc. Beaver 

Crossing  
Jerry Pariset  

Supper   
J-Tech 

Construction 
Jason Olberding 

9 
Lunch  

 Lincoln Federal 
Savings Bank 

Lending Hands  
Serve Only 

  
Supper   

St Joseph’s #1 
Mary Love 

10 
Lunch   

Christ United 
Methodist  

Mary Woodard 
Supper   

New Covenant 
ACTS  

Lee Johnson-
Flowerday 

11 
Lunch   

Country Neighbors 
Beaver Crossing 
 Mike Stutzman 
& Annie Philyaw 

Supper   
Blessed 

Sacrament #2 
Mary Jo Bousek 

12 
Lunch 

Christ Lutheran 
Church Middle 

School Ministries 
Megan Ockaden 

Supper   
Spirit of Hope 

Lutheran Church 
Deb Bush & Dallas 

Kipper  

13 
Lunch   

First United 
Methodist Church 

Liz Zeff 
 

Supper   
1st Plymouth  

Congregational 
Hollie Schmidt 

14 
Lunch   

St Mary’s Elmwood 
Les & Ruth Ann 

Hlavac + St John’s 
Lutheran, Seward  

Serve 

Supper 
Sub Team 

1st Lutheran 
Church Youth  

P/P/S 

15 
Lunch 

Swanson Russell 
Associates 
Serve Only 

 
Supper   

St David’s 
Episcopal  

Sharon Beachell 

16 
   Lunch   

First Lutheran 
Church 

Steve & Karen 
Lenzen  
Supper   

Crossbridge 
Christian Church 

Phil Berlie 

17 
Lunch 

Blessed Sacrament 
Jr High 

Danielle Miller 

Supper   

St Teresa’s #1 
Rosie Polak 

18 
Lunch   

Christ United 
Methodist  

Lona Dearmont 
Supper  

Sub Team  
SCC Surgical 
Tech Class  
Server Only 
MTKO P/P  

19 
 Lunch 

Second Baptist 
Elaine Pope 

 
Supper  
St Mary’s  

NA Martyrs Mix 
Carol Ruskamp 
&  Cindy Seidl 

20 
Breakfast 

American Legion 
Mike & Cecelia 

 Lunch  
Crestwood Christian  

Jeromy & Sherry 

Supper  
Holy Savior 
Lutheran I  

Sherri Mogensen 

21 
 Lunch   

St Peter’s  
Joni Richter & 

Virginia Donovan 
Supper  

Talent Plus 
Christian Zoucha 

& Kim Shirk 

22 
Lunch  

The Graduate 
Lincoln 

Lauren Folkerts  
Supper  

SouthPointe 
Christian Church 
Lisa Gengenbach 

23 
Lunch  

  Women’s 
Welcome Club  
 Beth Griffing 

Supper  
Southwood 
Lutheran 

Leigh Porter 

24 
Lunch 

Sub Team  
LuAnn Cao 

P/P/S 
Supper   

St Teresa’s 
Coffee Group  

Donna & Karen 

25 
Lunch  

Trinity Lutheran 
Church, Cordova 

Kim Due 
Supper   

St Francis &  
St Claire  

Janet Harrison 

26 
 Lunch   

Sister Chicks 
Ursula 

McLaughlin  
Supper  
Sheridan 
Lutheran 
Sue Alby  

27 
Lunch   
Blessed 

Sacrament #5  
Mary Woltemath 

 
Supper 

CALL 
Cheryl Ferree 

28 
Lunch 

North American 
Martyrs 

Christy Bousquet 
& Angie Korus 

Supper 
The Servants  
of St Joseph  

Mary Bill 

29 
Lunch   

Lincoln Medical 
Alliance 

Shannon Cullan 
Supper  

St Michael’s 
Cheney 

Lori & Michelle 

30 
Lunch  

Need New 
Team 

 
Chloe Burianek 

Supper 
Friends 

Jan Meints 

31 
Lunch   

Orthodox Men of 
Lincoln 

Richard Leiter & 
Paul Barnes 

Supper 
St Peter’s 

Becky Searcy  

  
 

MTKO 
Weekend 

Pager Number:  
402-473-0447 
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USDA INVENTORY AS OF December 13, 2017 
 

Canned, Frozen or Instant Vegetables 
4 cases (24/#300 cans/case) Green Beans 
2 3/4 cases (24/#300 cans/case) Peas  
2 cases (12/1# boxes/case) Instant Potatoes 
4 Cases (24/#300 cans/case) Mixed Vegetables 
Canned & Frozen Fruit 
12 cases (24/#300 cans/case) Sliced Pears 
22 3/4 cases (24/#300 cans/case) Peaches 
Pasta 
6 1/4 cases (20/1# boxes/case) Spaghetti 
4 1/2 cases (20/1 # boxes/case) Macaroni 
3 1/3 cases (12/1# bags/case) Egg Noodles 
Frozen & Canned Meat 
4 cases (24 14.75 oz. cans/case) Canned Salmon  
13 1/2 cases (24/15 oz. cans/case) Canned Chicken 
30 cases (24/12 oz. cans/case) Tuna 
Soups 
3 3/4 cases (12/22 oz. boxes/case) Cream of Chicken Soup-not condensed 
Miscellaneous 
3 cases (24/#300 cans/case) Spaghetti Sauce 
3 cases (12/11.5 oz. bottle/case) Concentrated Cranberry Juice 
 

 
             
 
   STRIVE Recipe of the Month 

 
 

 
Matt’s Chili 
Recipe serves 150 
 
30 pounds lean ground beef   15 cups water 

30 stalks celery, chopped   10 to 15 Tablespoons chili powder 

15 medium onions, chopped   11 cups dried pinto beans 
15 green bell peppers, chopped   11 cups dried black beans 

45 (14 oz.) cans low sodium tomatoes  2 to 4 Tablespoons salt 
15 (14 oz.) cans tomato sauce   2.5 Tablespoons pepper 

      15 Tablespoons white vinegar 
Directions: 

1. Soak black and pinto beans overnight in separate pans.  Cook on stove top for 1 to 1 1/2 hours.  

2. Brown meat in large pan.  Stir celery, onion and green bell pepper into ground beef and cook 
until onion is translucent, about 5 minutes. 

3. Pour in tomatoes, tomato sauce, and water.  Break up large tomatoes.  Stir in chili powder and 
drained black and pinto beans 

4. Season to taste with salt and pepper. 

5. Bring to a boil and then reduce heat to low and simmer for at least 1 hour.  Add vinegar into 
chili. 

      
Calories:  249    

Sodium:   708 mg Note:  Using dried beans over canned beans reduces the sodium.  1 cup 
dried black beans has 5 mg sodium, however, 1 cup canned black beans has 337 mg sodium.  
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