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Hamburger Soup II  Makes 6 servings.     
Printed from Allrecipes.com 

Directions 
1 Place ground beef in a large, deep skillet. Cook over medium-high heat until 
evenly brown. Drain, crumble, and set aside. 
 
2 Place the potatoes in a layer to cover the bottom of the slow cooker. Sprinkle 
the celery over the potatoes, and cover with a layer of ground beef.  Season 
each layer with salt and pepper. Throw in the carrots, onions and peas. Mix 
together the tomato soup and water, and pour over the top. Cover, and set to 
low for 6 to 8 hours.  
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Our Next CM Mtg. is 4/ 10 @ 7PM in the Fellowship Hall.  
Babysitting will be provided! (note this is the 2nd Thursday) 
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1 1/2 pounds lean ground beef 
2 large potatoes, sliced 
2 stalks celery, sliced 
salt and pepper to taste 
2 onions, thinly sliced  

1 (15 ounce) can peas 
3 small carrots, sliced 
1 (10.75 ounce) can condensed  
   tomato soup 
1 1/4 cups water  
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The  Father  Daughter 
Valentine Dance was 
a huge success!  Nearly 

150 people came out and enjoyed a 
special night  of dancing, laughing, snacking 
and making a very special memory.  This was 
the  first  time  that  Children’s Ministries 
sponsored this event and we were very very 
pleased with how things turned out.  
 We wish  to  thank  the many  many 
volunteers for the countless hours of  hard 
work.  We couldn’t have done it  without each 
and everyone of you.   
 CM would like to thank Heidi Shafer for 
stepping up to the challenge by heading this 
event for us.  Heidi, you passed the test will 
flying colors!  Thank you to Tim and Terry 
Cobb for donating their time and talents as 
our photographers.  Additionally, we’d like to 
recognize Sandra Freano  for  arranging for 
much of the night’s props and decorations to 
be free of charge.  Thanks Sandra. Thank you 
to all the “ladies and their dads” for sharing 
your memories with us. 
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          APRIL 
 
2 Aaron Boggan 
2 Alex Pilgreen 
3 Andy Lenser 
5 Marshea Myles 
6 Katherine Satterfield 
6 Hunter Thomas 
6 Alison Copley 
6 Stephen Newport 
8 James Rose 
12 David Tutt 
16 Luis Delmar 
18 Jared Fry 
18 Nikki Payton 
19 Elizabeth Goble 
19 Justin McCollum 
20 Jake Bourne 
21 Maxwell Baker 
21 Connor Bryan 
22 Melinda Shafer 
22 Tiana Young 
23 Shannon Field 
28 Stone Sherrod 
28 Christian Walton 
29 Danielle Ostrander 
30 Kaley Angus 
30 Cody Douglass 
30 Brendan Rimer 

          MARCH 
 
1 Graciela Nagel 
1 Sarah Siskin\ 
2 Lydia Buzzard 
2 Alan Buzzard 
2 Wendi Farmer 
3 Will Hesselbein 
4 Gabrielle Nagel 
4 David Boyer 
7 Amber Curry 
7 Cameron Fonseca 
8 Tommy Horton 
9 Justin Bell 
9 Justin Christy 
9 Clark Burlingame 
10 Sara Long 
13 Forrest Brown 
13 Claire Guerin 
18 Amanda Robertson 
18 Nathan Ziebart 
19 Stephen Cummins 
20 Jillian Acor 
20 Hannah Shelter 
21 Michael Pilgreen 
22 Phillip Kaltenthaler 
22 Amelia Watermeier 
24 Chandler Presley 
24 Emily Weaver 
24 Grace Lang 
25 Evan Goble 
28 Thomas Boland 
29 Leegan Swafford 
29 Cody Robinson 
31 Bailey Osborne 

 Sheep: K-1st grade 
 Coordinators: 
 Caroline Johnson 683-7408 
 Jori Sisken 680-9463 
 

Happy Birthday to the following CTK kids  
born in �*'7:&7>K��&7(-�&3)��57.1�

            Children’s Ministries wishes you all safe, 
 happy and fun celebrations! 

      FEBRUARY 
           
1 William LaBarreare 
2 Daniel Tutera 
4 Christopher Farmer 
5 C.J. Lotz 
5 Ian Alexander 
6 Casey Lyon 
7 Dylan Thompson 
7 Brandon Krell 
8 Ryan Voehringer 
8 Jacob Byrd 
8 Kentra Hayworth 
9 Abby Boggan 
9 Austin Lacy 
14 Lauren Rodgers 
15 Melanie Ziebart 
16 Mark Novy 
16 Nicholas Musarra 
17 Will Lawhon 
18 Neel Dixon 
20 William Mueller 
20 Julianne Bryson 
20 Kilby Hodges 
21 Benjamin Reaves 
22 Hallie Green 
22 Forrest Morton 
23 Tyler Johnson 
26 Courtney Seward 
27 Cameron Laury 
27 Charlie Parks 
28 Shea Bove 
 

CHILDREN’S MINISTRIES 
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General meetings are usually on the 3rd Thurs. of the 
month at 7 PM (lasting no more than one hr) - usually meet 
in the fellowship hall. 
New Baby Signs (CTK WELCOMES ITS NEWEST LAMB) are 
placed in yards of families with new babies.  Call Denise 
Chapin 754-1669 to be added to our expectant mother list.  
New Baby dinners are can be requested by calling the 
church office, 682-8404. 
Lambs, Sheep and Shepherds try to schedule at least 1 
activity per month (except when there are large church/
school - wide events during that month (e.g., Christmas 
Potluck Dinner, Easter Fun Day, Summer Fun Days.) 
Ladies Nights usually follow immediately after the CM 
general meeting at a nearby restaurant.  (ALL LADIES ARE 
WELCOME). 

 Lambs: 0-4 years 
 Coordinators: 
 Deborah Sienkiewicz 757-2576 
 Sally Seward 680-9509 
. 

 Shepherds: 2nd-4th grade 
 Coordinators: 
 Dina Foshee 758-8995 
 Allyson Tutera 761-1455 
 Karen Tutt 755-4053 
We have formed a chess club for 

children in 2nd-4th grade. If you have a child who is 
interested in participating... please call George or 
Karen Tutt at 755-4053 or ktutt63@aol.com. We usu-
ally meet the 2nd and 4th Sundays at 12:15 in the CTK 
Fellowship Hall. 

CREAMY CHICKEN CORN SOUP (6-8 servings)  
3 medium russet potatoes, peeled and cut into 1/2 inch dice 
2 Tbs. butter 
2 Tbs. all purpose flour 
2 cups half and half 
2 cups milk 
4 tsp. instant chicken bouillon powder (or cubes) 
1 tsp. onion powder 
Salt and pepper to taste 
1 1/2 cups cubed cooked chicken 
1 1/2 cups frozen whole kernel corn, thawed 
 
Cook potatoes in large saucepan of boiling water until just 
tender, about 15 minutes. Drain. Meanwhile, melt butter in 
heavy large saucepan over medium low heat. Add flour and stir 
2 minutes.  Mix in half and half, milk, bouillon and onion 
powders.  Season with salt and pepper.  Stir constantly until 
mixture boils and thickens, about 10 minutes.  Reduce heat to 
low.  Stir in chicken, corn and potatoes and cook 15 minutes. 

TACO SOUP 

Brown and drain beef.  Add rest of ingredients and simmer at 
least one hour. Serve with grated cheddar cheese and tortilla 
chips.  

1 lb ground beef 
2 cans tomatoes 
1 can tomato sauce 
2 cans black beans 

1 tsp onion powder  
1/2 cup water 
1/2 pkg.dry Taco seasoning mix 
 

SO EASY CHEESY POTATO SOUP 
 

Put potatoes in a large pot.  Add enough milk to just cover the 
potatoes.  Bring to a boil.  Reduce heat.  Simmer 5 minutes or until 
done.  Add 2 cans cream of celery soup.  Stir.  Add the cheese.  You 
may want to cube it first.  Stir until the cheese is melted.  More milk 
or water may be added to thin down the soup, if desired.  Recipe is 
easily doubled or tripled. 

1 (24-oz.) pkg. frozen Potatoes O’Brien 
2 cans cream of celery soup  
4 oz. Mexican Velveeta cheese 

8 oz. plain Velveeta cheese 
milk (skim or 2%)  

Our apologies to anyone who has been missed, we are still in the process 
of updating our database to include new members, school children and 
their birth dates.  Do we have your family’s information?  Please call or 
email Kim Goble and make sure you are on the list! 


