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Potwin PRIDE Inc. News 

 

Potwin PRIDE would like to thank the Lions Club for putting up the tree at the 4-way stop corner again this 

year.  The Lions Club and PRIDE sponsored Santa at the tree December 18.  Santa was visited by 10 kids and 

20 adults as well as 9 dogs.   

 We would like to thank Mike Murphy and John Cherryholmes for putting up the trees on the light poles.  The trees were 

made by PRIDE about 40 years ago.  When we attended PRIDE Day at Manhattan, Kansas Warren McLain got the idea from some 

other community.  He got the materials and had Jack Wallace weld them.  We purchased the garland and lights to complete them.  

We have replaced the garland one time.  We really appreciate the city putting them up each year to help decorate Potwin for 

Christmas.  

 The city council approved the resolution supporting PRIDE at the last council meeting so we can complete the enrollment for 

next year.  The next PRIDE meeting will be January 20, 2022 at 7:00PM at the Community House.  

Melvina Jones, secretary 



 

             



 
 

 

 

 



 

I hope everyone had a good Christmas and New Year.  I was busy baking and cooking, as usual, besides going to church 

services and lots of time with family.  My hope is 2022 should be an improvement over the last two years and I am 

counting on that.  I have been perusing my old church cookbooks and found a very good chicken casserole that I would 

like to share with you. 

Crunchy Chicken Casserole 

1 cup chopped celery    ¾ cup mayonnaise 
1 Tablespoon butter    1 can sliced water chestnuts, drained 
2 cups cooked and cubed chicken  1 ½ cups cooked rice (1/2 cup raw) 
½ cup sliced almonds    2 Tablespoons chopped onion 
1 can cream of chicken soup 
 

TOPPING: 

1 Tablespoon butter, melted   ½ cup crushed corn flakes 
Sliced almonds 
 

In a skillet, sauté celery in butter until tender.  Remove from heat and add chicken, rice, soup, mayonnaise, water 

chestnuts, almonds, and onion.  Stir to mix and spoon into an ungreased 2 ½ quart baking dish.  Combine the melted 

butter and corn flakes.  Sprinkle on top of casserole and then sprinkle with almonds.  Bake, uncovered at 350 degrees for 

30 minutes. 

 

I have always made no bake cookies with coconut, although most people make them with peanut butter.  My 

granddaughters are allergic to peanuts, so this is a good option for them, and they do love them, so thought I’d share this 

easy recipe. 

NO BAKE COOKIES 

2 cups sugar     ¼ cup unsweetened cocoa powder 
½ cup milk     ½ cup butter 
 
Place these ingredients in a heavy saucepan and bring to a boil.  Boil one minute only. 

Add : 

1 teaspoon vanilla 
3 cups oatmeal 
¼ cup coconut 
 
Stir til cool enough to drop by teaspoon onto wax paper and let set til 

firm.  Not letting this boil over one minute and stirring til cookies are 

fairly cool, (they will still be somewhat warm) are the keys to making 

these cookies turn out perfect.  Boiling too long will make cookies 

crumbly. 

Hope you have a good January and happy cooking! 

LaVonne Baker 



 

 



     

 



 



 

 

 


