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In December’s Volunteer 

Newsletter, we talked about 

MTKO winning the Chili Cookoff 

sponsored by UNL Student 

Involvement with the help  

of two of our guests. 

Unfortunately, we had a misprint with one of the last names 

of our guests. Eldon Koebel helped Janet Buck with the 

assistance of Michael Morrison to take home the trophy!  
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Sunday Monday Tuesday Wednesday Thursday Friday Saturday 

 
 

 
 

1 
 Lunch  

Sub Team 
Wallingford 

Family P/P/S  

Supper  
Tuesday Dues 

Capital City 
Christian Church 

Joy Blythe 

2 
Lunch 

Wednesday Lunch 
Bunch 

Lisa & Michelle 

Supper 
Seward United 

Methodist Youth 
Group  

Tonya Parra  

3 
Lunch 

Angel Helpers 
Mary Jo Bousek 

Supper  
St Joseph’s #3  

Pat & Bill Lundak 
 

4 
Lunch   
IANL 

Roli Saraf 
Supper   

St Mark’s United 
Methodist  
Ann Heydt 

5 
Lunch   

College View 
Something Else 

Class  
Vicki Biloff 
Supper   

Family & Friends  
Joyce Champoux 

6 
Lunch  

Sub Team 
Piedmont Park 
Thunderbirds  

Ryan Lindbeck 
P/P/S 

Supper 
Maranatha Dental 

Group 
Justin & Kerry 

Dworak 

7 
Lunch  

LLC Health Dept 
Kings & Queens 

Gary Walsh 
Supper   

Super Supper 
Servers   

Sue Connolly 
 

8 
Lunch 

Lincoln Federal 
Savings Bank 

Lending Hands  
Serve Only 

Supper   
St Joseph’s #1 

Mary Love 
 

9 
Lunch   

Christ United 
Methodist  

Mary Woodard 
Supper   

New Covenant 
ACTS  

Lee Johnson-
Flowerday 

10 
Lunch   

Country Neighbors 
Beaver Crossing 
 Mike Stutzman 

Supper   
Blessed 

Sacrament #2 
Mary Jo Bousek 

11 
Lunch 

Christ Lincoln 
Schools   

Jennifer Veen 
Supper   

Spirit of Hope 
Lutheran Church 

Deb Bush & 
Dallas Kipper  

12 
Lunch   

First United 
Methodist Church 

Liz Zeff 
Supper   

1st Plymouth  
Congregational 
Hollie Schmidt 

13 
Lunch   

St Mary’s Elmwood 
Les & Ruth Ann 

Hlavac + St John’s 
Lutheran, Seward  

Serve 

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

Willnerd 

14 
Lunch   

Sacred Heart Alt. 

Soc. Beaver 
Crossing  

Jerry Pariset  
Supper   
J-Tech 

Construction 
Jason Olberding 

15 
   Lunch   

First Lutheran 

Church 
Steve & Karen 

Lenzen  
Supper   

Crossbridge 
Christian Church 

Phil Berlie 

16 
Lunch 

Blessed Sacrament 
Jr High 

Danielle Miller 

Supper   
Sub Team 
Bethlehem 
Lutheran 
Wahoo 

17 
Lunch   

Christ United 

Methodist  
Maggie Bates 

Lunch  
Living Faith Free 

Methodist 
Church  

Pastor Watson 

18 
 Lunch 

Second Baptist 

Elaine Pope 
Supper  
St Mary’s  

NA Martyrs Mix 
Carol Ruskamp 
&  Cindy Seidl 

19 
Breakfast 

American Legion 
Mike & Cecelia 

 Lunch  
Crestwood Christian  

Jeromy & Sherry 

Supper  
Holy Savior 
Lutheran I  

Sue Dawson 

20 
 Lunch   

St Peter’s  
Joni Richter & 

Virginia Donovan 
Supper  

Talent Plus 
Christian Zoucha 

 

21 
Lunch 

The Graduate 
Lincoln 

Lauren Folkerts 
Supper   

St David’s 
Episcopal  

Sharon Beachell 

22 
Lunch  

  Women’s 
Welcome Club  
 Beth Griffing 

Supper  
Southwood 
Lutheran 

Leigh Porter 

23 
Lunch 

Trinity Lutheran 
Church, Cordova 

Kim Due 
Supper   

St Teresa’s 
Coffee Group  

Donna & Karen 

24 
Lunch 

Sub Team 
Collegeview 

School 
Casey P/P/S 

Supper   
St Francis &  

St Claire  
Janet Harrison 

25 
 Lunch   

Sister Chicks 
Ursula 

McLaughlin  
Supper  
Sheridan 
Lutheran 

Grandma Sue 

26 
Lunch   
Blessed 

Sacrament #5  
Mary Woltemath 

Supper 
CALL 

Cheryl Ferree 

 

27 
Lunch 

North American 
Martyrs 

Christy Bousquet & 
Angie Korus 

Supper 
The Servants  
of St Joseph  

Mary Bill 

28 
Lunch  

Swanson Russell 
Associates 
Serve Only 

Supper  
SouthPointe 

Christian Church 
Lisa Gengenbach 

29 
Lunch  

Sub Team 
MTKO Board of 

Directors 
P/P/S 
Supper 
Friends 

Jan Meints 

30 
Lunch   

Orthodox Men of 
Lincoln 

Richard Leiter & 
Paul Barnes 

Supper 
St Peter’s 

Becky Searcy  

31 
Lunch 

St Paulinus  
Kay Kreifels 

Supper 
St James’ 
Cortland 

Kassie Ebbers 
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Weekend 

Pager Number:  
402-473-0447 

 

January 2019  



USDA INVENTORY AS OF December 27, 2018 
 

Canned, Frozen or Instant Vegetables 
3 ½ cases (12 1# boxes/case) Instant Potatoes 
5 cases (24 #300 cans/case) Green Beans 
7 ½ cases (24 #300 cans/case) Corn 
7 ½ cases (24 #300 cans/case) Peas 
Canned & Frozen Fruit 
6 ½ cases (2 /#300 cans/case) Sliced Pears 
11 ½ cases (24 #300 cans/case) Peaches 
5 ½ cases (23 #300 cans/case) Mixed Fruit 
Pasta 
2 ½ cases (20 1# boxes/case) Spaghetti 
2 ½ cases (12/1# bags/case) Egg Noodles 
Frozen & Canned Meat 
None 

Soups 
None 
Miscellaneous 
6 ½ cases (24 #300 cans/case) Spaghetti Sauce 
3 ¾ cases (24 #300 cans/case) Tomato Sauce 

             
 
 

                      STRIVE Recipe of the Month 
 

 

 
Beef and Noodles 
Recipe serves 150 
 
38 pounds beef cut in 1 inch cubes, you can        75 bay leaves                                                       
use less expensive cuts of beef                           4 ½ teaspoons dried thyme 

4 ¾ cups unsalted butter                                   3 Tablespoons pepper  

37 onions, sliced                                                75 cups frozen peas  
19 pounds sliced mushrooms                           2 1/3 cups cornstarch 

37 cups beef stock, low sodium                            150 cups egg noodles 
                             

Directions: 
1. Cook beef until seared and browned on all sides, about 5 minutes.  Transfer beef to a plate. 

2. Melt butter over medium heat and sauté onion until softened, 5 minutes.   

3. Add mushrooms and sauté another 5 minutes. 
4. Add beef to onion and mushrooms and pour beef stock over meat; season with bay leaves, 

thyme and pepper.  Bring to a boil, reduce heat to low, cover, and simmer until beef is tender, 60 
minutes. 

5. Stir peas and cornstarch into beef mixture; cook uncovered until liquid thickens, about 10 

minutes. 
6. Cook noodles; drain and serve with beef mixture over noodles. 

 
 

Calories:  452   
Sodium:   347 mg 

Notes:  You could substitute ground beef, just make sure to drain the fat off the beef once it 

is browned.  
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