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PO Box 80935 
Lincoln, NE 68501 

 



                                                                            

Sunday Monday Tuesday Wednesday Thursday Friday Saturday 
 
 

 
 

1 
Lunch   

Family & Friends 
Mary Jo Bousek 

Supper  
Tuesday Dues 

Capital City 
Christian Church 

Joy Blythe 

2 
Lunch  

Wednesday 
Lunch Bunch 
Lisa Hayes 
Supper  
Ceresco 

Covenant 
Church  

Marsha Rogers 

3 
Lunch 

Angel Helpers  
Mary Jo Bousek 

Supper  
St. Joseph’s #3 

Pat & Bill Lundak 
 
 

4 
Lunch   
IANL 

Roli Saraf 
Supper   

Westminster 
Presbyterian 

Church 
Gary & Glenna 

Haller 

5 
Lunch 

College View 
Something Else 

Class 
Vicki Biloff 
Supper   

Family & Friends 
Joyce Champoux 

6 
Lunch   

Madonna  
Sue Carraher  

Supper   
Family & Friends 
Peggy & Greg 

Dynek 
 

7 
Lunch 

Prairie Hill 
Learning Center 

Jason Nord 
Supper 

Super Supper 
Servers 

Sue Connolly 

8 
 Lunch 

 Swanson Russell 
Serve Only 

Supper  
St Pat’s 

Leah Bethune 
 

9 
Lunch   

Christ United 
Methodist 

Mary Woodard  
Supper  

Sub Team 
Bethlehem 
Lutheran 
Wahoo  

10 
Lunch   
Country 

Neighbors 
Beaver Crossing 
Mike Stutzman 

Supper  
Blessed 

Sacrament #2 
Mary Jo Bousek 

11 
Lunch   

Christ Lincoln 
Schools   

Joel Rodencal 
Supper   
Blessed 

Sacrament #1 
MaryAnn Burda 

12 
Lunch   

First United 
Methodist Church 

Liz Zeff 
Supper   

CALL 
Cheryl Ferree   

 

13 
Lunch   

St Mary’s Elmwood 
Les & Ruth Ann 

Hlavac + Malcolm 
Student Council  

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   

St Teresa’s #1 
Rosie Polak 

 

17 
Lunch   

Christ United 
Methodist 

Maggie Bates 
Supper   

St E’s Mission 
Integration 
Committee 
Julie Fuller 

18 
 Lunch   

Second Baptist & 
Elaine Pope  

Supper  
St Mary’s - NA 
Martyrs Mix  

Carol Ruskamp & 
Cindy Seidl 

19 
Breakfast 

American Legion 
Mike & Cecelia 

Lunch   
St Katherine’s Lunch 

Bunch Mark/Mai 
Linebaugh 
Supper   

Holy Savior  
Lutheran I 

Andrea Lewis 
20 

Lunch   
St. Peter’s 

Mary French 
Supper  

Talent Plus 
Christian Zoucha 

 

21 
Lunch 

Lincoln Federal 
Savings Bank 

Lending Hands 
Serve Only  

Supper   
St. David’s 
Episcopal 

Kathy Wilson 

22 
Lunch   

Women’s 
Welcome Club 
Maril Freese 

Supper  
Southwood 
Lutheran 

Leigh Porter 

23 
Lunch 

Trinity Lutheran 
Church, Cordova 

Kim Due 
Supper  

St Teresa’s 
Coffee Group 

Donna & Karen 

24 
Lunch 

Louann Cao 
Joseph B 
Supper  

St Francis & St 
Claire 

Janet Harrison 

25 
Lunch 

Sister Chicks 
Ursula 

McLaughlin  
Supper   
Sheridan 
Lutheran 

Grandma Sue 

26 
Lunch   

1st Plymouth 
Congregational 
Hollie Schmidt 

Supper 
1st Plymouth 

Congregational 
Hollie Schmidt 

27 
Lunch   

Light of the 
World 

Larry Kunc 
Supper 

The Servants  
of St Joseph 

Mary Bill 

28 
Lunch   

St Peter’s Provide 
 Nebraska 

Wesleyan Pre-
Health Club  

Provide/Serve 
Supper   

Sysco Lincoln 
Elke Hesser 

29 
Lunch  

SCHEELS 
Jenna Nasif 

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 
 

 
  

 
MTKO Weekend 
Pager Number:  
402-473-0447 

Mission Statement:  The mission of Matt Talbot Kitchen & Outreach is to serve the physical, emotional and spiritual needs of 
Lincoln’s working poor and homeless through outreach, advocacy, education and the provision of food and shelter. 

October 2019  



 
USDA INVENTORY AS OF September 18, 2019 

 
Canned, Frozen or Instant Vegetables 
1 cases (12 1# boxes/case) Instant Potatoes 
8 cases (24 #300 cans/case) Corn 
14 ½ cases (24 #300 cans/case) Green Beans 
5 cases (24 #300 cans/care) Red Kidney Beans 
Canned & Frozen Fruit 
5 cases (2 /#300 cans/case) Sliced Pears 
8 ¾ cases (24 #300 cans/case) Peaches 
4 cases (23 #300 cans/case) Mixed Fruit 
Pasta 
5 cases (20 1# boxes/case) Spaghetti 
Frozen & Canned Meat 
6 ½ cases (40/1# tubes) Ground Beef 
2 cases (20/2# bags) Pork Taco Meat (seasoned) 
2 cases (20/2# bags) Pulled Pork  
Soups 
None 
Miscellaneous 
None 
 

 
 
         

 
 
 

       STRIVE Recipe of the Month 
 
 
Herbed Chicken & Fettuccine 
Recipe serves 150 
 
21 pounds dry fettuccine pasta   75 cloves garlic, minced     
2 1/3 cups olive oil    18 ¾ cups low sodium chicken broth 
38 pounds skinless, boneless chicken breasts   4 2/3 cups cider vinegar 
37 red onions, sliced    Salt & pepper to taste – go light on the salt   
37 julienned yellow bell peppers   17 ½ pounds Greek yogurt 
      ½ cup fresh chives, chopped                 
                           
Directions: 

1. Cook pasta as per package directions until al dente; drain. 
2. Heat oil in skillet.  Sauté chicken and onions 3 minutes.  Add yellow pepper and continue cooking until 

chicken is no longer pink and vegetables are crisp-tender.  Add garlic, chicken broth, cider vinegar, salt and 
pepper.  Cook just until hot.  Blend in Greek yogurt and chives, and heat through.  Do not allow to boil. 

3. Combine chicken mixture with hot pasta. 
 
Notes:   

• You could use garlic from a jar to save lots of time. 
• You can easily substitute canned chicken for the cubed cooked chicken.  Make sure you drain the chicken.  

Add to onion and bell pepper mixture once veggies are cooked. 
 
Calories: 549   
Sodium:  530 mg 
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