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HOPE’S HAPPENINGS

Fall Festival
At the beginning of October, we gathered at Wilder Park in Allison 
for Hope’s Fall Festival - An evening filled making memories with 
our church family. Bingo, pumpkin painting and yard games were 
just a few activities that took place. We also had a chili cook-off 
with 9 delicious chili entries. We continued the tradition of 1st, 2nd 
and 3rd place receiving traveling trophies. 1st Place was awarded 
to Nancy Abkes with her famous Cowboy Chili, 2nd to Erin Heuer, 
and 3rd to Nate Huisman. Congratulations to the winners and 
THANK YOU to everyone who entered the cook-off. If you missed 
out on the fun this year but would like to try to recreate your own 
version of one of the winners chili recipes, they all have graciously 
given up the secret to their success – for the most part! Thank you 
to all those who helped make this fun fall festival take place. It is 
always a great time when we can gather as a church, play games, 
and eat yummy food. Maybe next year we can finally start judging 
the delicious desserts!

November Events, 
Birthdays & Anniversaries 

5 Braden Burns
7 Galyen Eilderts
7 Daylight Savings
7 The Chosen Youth Group 6-8 pm
8 Jerry Kessler
8 Consistory Meeting 6:30 pm
11 JOY @ Legend’s 8:30 am
13 Walk for Hope 8:30 am
14 Bryan & Brenda Schipper (Ann.)
14 Communion Worship 10:00 am
18 Craig Henricks
18 Dort Kampman
18 Evelyn Rasmussen
18 Nolan Heuer
20 Cathy Myers
21 Emryn Nitcher Baptism 10:00 am
21 The Chosen Youth Group 6-8 pm
22 Don & Marilyn Poppens (Ann.)
24 Thanksgiving Eve Service 7:00 pm
25 Thanksgiving Day
27 Decorating & Donuts 8:00 am
28 Bernice Busse
28 First Sunday of Advent
30 Don & Joan Heuer (Ann.)

Sundays:
Sunday School 9:00-9:45 am
Worship 10:00 am
Fellowship 11:00 am

Wednesdays:
Sewing Ministry
JAM 6:30-7:30 pm

Empowered by God 
we are Passionately
Encouraging others

in their walk with Christ

Praise the Lord & pass the pie. 
On November 24 we will gather together in worship to give thanks for our many and wonderful blessings. 
After the worship service we will conclude with delicious pie and fellowship (another thing we are blessed 
with and incredibly thankful for). This year we will be collecting donations for the A-P Food Pantry. They are 
in need of nonfood items such as tin foil, ziplock bags, dish soap, laundry detergent, and hygiene items, but 
anything you would like to donate will be used with a grateful heart. Donating money can be more beneficial 
as the Food Pantry is able to purchase goods for pennies verses our dollars. If you would like to donate 
there is a designated table in the entry of the church to fill until Pie & Praise Night. Thank you for your 
consideration in donating and we look forward to an evening filled with praise, gratitude, giving, and of 
course… PIE! 
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Cowboy Chili - Nancy Abkes
2 green peppers
1 white onion
Blend in blender to finely chop & put in your pot with 1 cup water
Add cooked (leftover) roast & 1 ½ - 2 cups baked beans
3 Tbsp Paprika
2 Tbsp Chili Powder
1 ½ Tbsp Onion Powder
1 Tbsp Cumin
½ Tbsp Garlic Powder
½ Tbsp Pepper
½ Cup Brown Sugar

Let cook & simmer then add V8 Juice until you get the consistency 
you want. Taste to see if you want more chili powder. Add Corn
Footnote: I don’t care for cumin, so I did not add a whole tablespoon. 

½ tsp baking soda
1 T. chili powder
1 tsp+ cumin
¾ tsp garlic powder
¾ tsp paprika
½ tsp adobo chili powder
½ tsp ground pepper
2-3 drops liquid smoke
1 can diced tomatoes

Chili - Erin Heuer
4 slices bacon, cooked
1 lb. ground chuck
1 lb. ground sirloin
1 can chili beans
1 can black beans, drained, rinsed
1 can tomato sauce (large)
1 jar salsa
1 c. tomato juice
2 T. beef base
2 T. brown sugar

Cook bacon, remove, drain, cook beef, drain, add spices, cook for a bit, 
add all ingredients except baking soda (add only if acidic).

Chili - Nate Huisman
1.5 lbs hamburger fried with about 1.5 cups of my homegrown diced 
sweet onion. 
1 or 2 pints (I can’t remember how much I used) chili base (I made this 
using a Mrs. Wages packet, tomatoes and green peppers from my 
garden this summer - good stuff!).
1 quart homegrown tomatoes diced up
2 small cans Mrs. Grimes Chili beans
1 small can tomato soup
1-2 Tablespoons Chili Powder
1-2 Tablespoons brown sugar
1 large handful of tortilla chips crushed fine (to thicken the soup)

Throw all the ingredients in a crock pot and hope it tastes good. 
I REALLY can’t remember if this is all I added. My chili is different every 
time I make it.  


