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HEART OF MORTON TRIVIA NIGHT 

The Heart of Morton organization is a group that helps 

young adults with disabilities once they are too old for the 

school system.  One way they raise funds is by holding 

Trivia Nights twice a year.  They are holding a Trivia 

Night on Friday, February 13th at 7:00 p.m.  This will be 

held at the Knights of Columbus Hall on David Street in 

Morton.  The cost is $20 per person. 

The evening consists of 10 rounds of questions from 

various categories that you answer with the others at your 

table.  It also includes other activities and ways to earn 

points.  When it is over, one table will win who has the 

highest score.  A second place prize is also awarded 

along with a booby prize for the table with the lowest 

score. 

Those attending bring goodies to snack on to keep up 

their energy and brain waves functioning!   Drinks are 

purchased from the bar at the hall. 

If you are interested in going, please contact Mary Jane 

Johnson for further information. 

 

VALENTINE’S DAY DINNER 

Join the Youth Group on Saturday, February 14th for a 

delicious Valentine’s Dinner.  Everyone is invited!  Our 

young people need to raise some money to attend a 

summer mission trip so they are planning to serve up a 

delicious lasagna dinner which includes salad, garlic 

bread and dessert.  The meal will begin at 6:00 p.m. in 

the fellowship room.  Donations will be accepted.  So 

please join us for what we do best ~ EAT! 

(Let Lori Lewis know if you are planning to bring some 

guests so they can plan accordingly.) 

 

MISSION TRIP 

From June 28 through July 3 our Youth Group will be 

partnering with the United Presbyterian youth for a 

Mission Trip to Irvine, Kentucky.  Burnamwood Camp and 

Conference Center has resided in the mountains of 

Eastern Kentucky for over 50 years.  With 50 years 

comes a lot of history, a lot of memories, and a lot of 

tradition.  In 2010, Burnamwood began a new tradition – 

the Burnamwood Appalachian Ministry.  During the 

summer months of June and July.  Burnamwood opens a 

three story lodge nestled into the side of a mountain to 

groups from across the country for short-term mission 

trips. 

Our group will stay on site at Burnamwood.  During the 

day, these groups will venture out into Central Appalachia 

to take the love of Burnamwood beyond the boundaries 

of the camp for the first time.  Our full-time Summer 

Mission Director will arrange all work sites and even 

provide all of the meals.  This is a hassle-free mission trip 

for youth directors and a chance for participants to open 

their eyes to extreme poverty in America. 

The cost for each youth attending will be $275.  (Six to 

eight youths will probably be attending from our church.)  

Please see Lori if you would like to sponsor a youth. 

 

ASH WEDNESDAY SERVICE 

For the past several years we have joined with the 

Washington Presbyterian Church for the Ash Wednesday 

and Maundy Thursday Services.  This year we will be 

going to the Washington Church for the Ash Wednesday 

Service.  The service will begin at 7:00 p.m. with our 

pastors and theirs leading this very meaningful service. 

Before the Ash Wednesday Service, we have been 

invited to join the Washington members for a soup 

supper.  This meal will be served at 6:00 and if it is like 

the one served last year (on Maundy Thursday) it will be 

delicious! 

So please plan to attend the Ash Wednesday Service and 

the meal before. 



 

 

HAPPY BIRTHDAY!!! 

February  1—Jim Grant 

February 18—Diana Null 

                       John Lewis 

February 19—Steve Johnson 

February 24—Teri White 

February 25—Dorothy Williams 

February 27—Barb Necessary 

February 28—Jean Turney 

 

HAPPY ANNIVERSARY!!! 

February 17—Andy & Claudia Ulavege 

 

 

MARCH SILO  

Information for the March edition of the Silo Soundings 

Newsletter needs to be in by Sunday, February 22nd.  

Plans are to have the Silo distributed by Sunday, March 

1st. 

 

 

KEEP THEM IN YOUR PRAYERS 

 

Linda Harbaugh—as she works to stay on the road to 

recovery. 

John Harbaugh—recently went through a long surgery 

and needs your prayers for continued recovery. 

Dick Stribley—his health continues to change from one 

moment to the next.  Prayers for him and his family. 

Ruth Bassett**--as she deals with her health at Morton 

Terrace. 

Dorothy Williams**--her MS is taking more and more of 

her strength.  She still though resides at Brandon Wood. 

Gary & Lois Mort—for improved health for both of them. 

Dorothy & Pete Vallosio—for continued good health. 

Barb Necessary—for pain free health. 

Mike Claver—for continued healing. 

Ann Evans—for continued healing and safe time in 

Arizona. 

 

**Our members in nursing homes and senior residences 

would enjoy a visit from you at they are no longer able to 

get to church on Sundays. 

 

 

 
GOD’S VALENTINE GIFT 

 

God's Valentine gift of love to us 

Was not a bunch of flowers;  

It wasn't candy, or a book 

To while away the hours. 

 

His gift was to become a man, 

So He could freely give 

His sacrificial love for us, 

So you and I could live. 

 

He gave us sweet salvation, and 

Instruction, good and true-- 

To love our friends and enemies 

And love our Savior, too. 

 

So as we give our Valentines, 

Let's thank our Lord and King; 

The reason we have love to give 

Is that He gave everything. 

 

By Joanna Fuchs 

 

 

 

 

 
 

Happy Valentine’s Day! 



 

A Squeaky Disruption 

Philippians 2:13 – For it is God who works in you to will and to act in order to fulfill his good purpose.  
 
Have you noticed that disruptions stick in your mind more easily than every day, ordinary things? I 
have. Maybe that's why God often uses them as growth points in our lives, to change us. I began 
thinking about this recently while pondering over a small disruption that happened about 10 years 
ago. Here's the story: 
 
Early one Sunday morning, I was standing at the lectern in a quiet sanctuary, reviewing a script. Was 
it an announcement? A sermon? I forget. I remember only the disruption which interrupted my 
thoughts. It was the sound of squeaky chirps nearby – quiet, yet persistent. I looked around to find the 
source. There it was: a bat lying on the floor. The bat looked up at me with big, pleading eyes, as if to 
say, "Please help me!" I realized that this was the bat which had flown in the day before as wedding 
guests arrived. It had horrified them by buzzing over their heads; and then, thankfully, it had 
disappeared during the ceremony. 
 
The bat reappeared that Sunday morning. By now, it was weak, perhaps thirsty, perhaps dying. I felt 
pity. I could not ignore it. I was forced to stop what I was doing and deal with this creature. I 
remember slipping it into cardboard box, taking it outside, and gently setting it on the lawn. I 
remember thinking that it would probably be eaten by a neighborhood cat. 
 
It's funny how, years later, I still remember all those details. But I have long since forgotten everything 
else that happened in church that day. Nothing else stuck in my mind. Yet, for years, I've looked down 
on worshippers who took away merely trite things from a service. I assumed that mature Christians 
would take away, above all, the grand spiritual lessons. I was not aware of that attitude until recently, 
when I considered how the bat episode stuck in my own mind. That discovery has become God's 
opportunity for me to grow in graciousness towards others and myself, helping me to see others in a 
more merciful light. But more, it stirred me to see that even small disruptions can be effective tools for 
God's purposes, even many years later, as He did for me. 
 
Disruptions are those unexpected circumstances which jerk us from the ordinary stream of life. They 
are often inconvenient, disturbing, and at times, painful. We don't much like these squeaky attention 
grabbers. To us, they are distractions because they stop us in our tracks. We cannot carry on as 
usual. Maybe that's why we remember them so well. We find ourselves mulling them over — even 
recalling them years later. 
 
God uses life's disruptions to awaken us to new realities. We may have heard a spiritual concept 
repeatedly for years. But it never sank in until we were jolted by a disruption, and we found ourselves 
pondering over the experience — perhaps much later. Then we "got it"! We were changed in some 
way — in our thinking and our acting. God was at work, shaping us for His good purposes. Let us not 
belittle life's many disruptions! 
 
Blessings,  
 

Pastor Penny  
 

 

http://www.presbycan.ca/2015-01-23/disruption


HOULIHAN’S BAKED POTATO SOUP 

From Kris Reeser & Ginny Hennrioulle 

 

Ingredients: 

4-6 Large Baking Potatoes 

2/3 Cup Flour 

2/3 Cup Butter 

6 Cups Milk (May need more) 

1 tsp. Salt 

1 tsp. Pepper 

6 Green Onions, Chopped 

8 oz. Shredded Cheddar Cheese (2 Cups) (or More) 

8 oz. Sour Cream 

½ tsp. Garlic Powder 

1 Pound Bacon, Fried Crisp 

 

Directions: 

Bake potatoes.  Scrape out pulp. 

Melt butter, slowly add flour and cook for 1 full minute, stirring constantly on low heat. 

Gradually add milk on medium heat until smooth.  Add potato pulp and chunks (whatever way it comes out of 

the jackets).  Add salt, pepper, garlic powder and some of the green onions, and ½ pound of the crisp fried 

bacon (broken up into little pieces).  Add 2 cups of cheddar cheese. 

 

Heat through. 

 

Stir in sour cream.  Keep stirring so sour cream doesn’t start to separate.  (May need more milk if too thick—

add a little at a time until right consistency.  This is a thick soup, so don’t make it too thin. 

 

Serve with crumbled bacon, rest of cheese and green onion on top 

 

Note from Ginny: 

A little time consuming, but the end product is worth it!  Once you start the soup, you need to be right there 

stirring so it will not scorch. 

 

I prepared everything into little bowls, etc. before I began to assemble—makes it easier.  Bake the potatoes in 

the morning wrapped in foil.  Set them out after baking, remove the foil and let them cool for at least a couple 

of hours.  Don’t prepare too far ahead.  This makes quite a bit of soup, so use a large pot (5 quarts plus). 

 

I personally used more greens than called for and a little extra cheese.  Enjoy!! 

 

 


