gy 20206 Cash Bash
N Benefiting 5t. Gregory School
& St. Gregory Church

Saturday, February 7, 2026

St. Gregory School Gym, 140 W. Main Street, North East

Qption 1: Party Pass! Option 2: Go Virtual!
Ticket includes... Ticket Includes...

- Entryinto ALL 30 Cath AND Door * Entry into ALL 15 Cash Prize Draw-
Prize Drawings inchuding the last Ings including the last cash draw-
<ath drawing for $5001 Ing for $500!

+ Admisslon to the party enjoying © Opportunity to watch the drawe
food, beverages, pames of chance Ings Bue at
and funl Doors open at 6pmi https://wwwidacebook.com/

StGregoryThaumaturgus/
$25 per ticket
$15 per ticket ;

AAAAASALLAALAALAALAALSALAAAAAAALAR
Special Pre-Christmas rate of 2 tickets for $40 for the Party Pass,
or 2 tickets for $25 for the Go Virtual, Pre-Christmas sales will
begin on Monday, Decemnber 8™, and end on
Monday, December 22™,
AAAAALLLLDAAAAALSLAALAALLLALLALDDD
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St. Gregory School Presents
Benelits Level 4 Class Trip

108000000000 0000 07

SITCOM TRIVIK NIGHT

FProm Central Perk Lo Pawnee—Iow
Well Do You REALLY Know TV?

PRIZES FOR
ﬂﬂ.—.. N_a rs; @-u

Bring your own snacks and beverages.

410.00 PER: . v
PERSON Tickets available at the door or online!

SL Gy S bood Gy 130 VAt Maan 51

AN
ZY ©© UNIVERSAL=

Come and join us as we play Bingo with a twist!
Pick a side and see which one will win.

Suturday February 2%, zoz6
Doora apen at 1z:00 pm and Bingn oo pan. @

HalTle, Sk ! gamre~ and more

Win Casb # andd more.
Taking bhgo to the next level

Stam For Ticket infurmation

SEEAH peram ar Inlie ol 3 Tor S175.00

, _

SATURDAY,
APRIL 25, 2026

.f H | ST. GREGORY PARISH SCHOOL

140 West Main St. North East, PA 16428  PH: 814.725-4571
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Bless us
®h Lord in

thesge thy gifts that we
ate about to

recethe
In thy bounty, THE SOULS OF THE
through FAITHFUL DEPARTED,

Christ Gur Lord. THROUGH THE MERCY OF

WE GIVE YOU THANKS,
ALMIGHTY GOD, FOR AXLL
THE BLESSINGS YOU

GOD, REST IN PEACE.
Amen




Level 4

Slow Cooker Chicken Tortilla Soup

1 Ib. chicken breast

28 oz. can seasoned diced tomatoes
10 oz. can enchilada sauce
2 cloves garlic, minced

2 cans chicken broth (8 o0z.)
1 tsp. chili powder

1 tsp. salt

1/4 tsp. black pepper

10 oz. package frozen corn
1 can black beans

1) Place all ingredients in slow cooker, with chicken on top.
2) Cook on low 6-8 hours or high 3-4 hours

3) During last hour, remove chicken and shred with forks.

Return to cooker and stir. Cook for last hour.

4) Serve with shredded cheese & crushed tortilla chips on top.

Sour cream is good too!

NCEAD

atholic Schools

Faith. Excellence. Service.



Mrs. Schoenfeldt Level 3 Recipe
Loaded Baked Potato Dill Pickle Soup

1/2 stick butter

Chopped dill pickles, as many as desired

1 chopped onion
I cup pickle juice

1 clove minced warlic

[l
<

3 cups chicken broth

1/2 cup sour cream

2 cups whole milk

1 1/2 pounds russet potatoes, peeled and cut into 17 chunks | 1 OﬁO@@@Q medrum on-
1 tsp. kesher sali ion
1/2 1sp. black pepper 4 w:um@. butter
TOPPINGS:
I cup grated cheddar cheese H\M A:Umwu. minced mmﬁ):O
4 strips bacon, cooked until crispy, chopped 1 cup milk
/4 cup minced chives
1 tsp. Paprika
[hstructions: 1 ﬁmmu. Dill Weed
[ Inalarge saucepan, heat butter over medium heat until melied.
2. Add onions and cook until sofl. Add warlic and cook one minute. Salt & Pepper, to taste
S, Pour in broth and milk, add potatoes. Simmer until potaloes are
tender, aboul 25 minutes.
4. Season with salt and pepper. Put all ingredients into a crock pot, stir and
5. Turn oft heat and insert an immersion blender to blend the soup cook on high for 2 hours. Serve and enjoy!

until smooth. Alternatively, vou can pour the mixiure into a
blender and blend until smooth, them return to sauce pan.
G, Re-heat soup it needed, then ladle into bowls. Top with cheese,

bacon and chives to serve.



mmmm [talian <<0mn=3m MO:T

2 :%.v Dh.u cans of chicken broth

| cup watar

“+ e, f_ r.‘:ﬂu imcooked medium shell _Uuﬁ..m
i o frozen meathalls .r.Tm_S.i
Or qua rtere L,_

2 cups fresh m?:mm_l_ _ﬂmzﬁ?
_..:.:‘,\_.: shredded

i--8 0z can F 1223 5aUCE

A..‘..:..iai parmesan cheese for

Srg :%T
)

I _: 4 _,,:J,ﬂ.ﬂ Salce pan, “,E.H.:,,rw T_H:.,T and waterto a
boil. \/LL W:mg and ﬂ,_:.riu_.u,\m:m_ return to a boil,
( ook 7o 9 minutes or intil pasta is almost
tender, ﬁ.d: not drain.

Add m?:mmr and ﬁim: sauce, cook 1 to 2 minutes

!\4

or until A._.F:-C:wur_: heated. fwﬂ_-.HJr_ﬂu individual
|

. I
scrvings with arated parmesan cheese.

Ms. Randall
Chicken & Wild Rice

7. cup butter

1 finely chopped onion -

/2 cup chopped celery

72 cup sliced carrots

72 pound fresh sliced mushrooms
% cup all-purpose flour

6 cups chicken broth

2 cups cooked wild rice

1 pound boneless skinless chicken breasts, cooked and cubed
/. teaspoon salt

72 teaspoon curry powder

/. teaspoon mustard powder

/. teaspoon dried parsley

/2 teaspoon ground black pepper
1 cup slivered almonds

3 tablespoons dry sherry

2 cups half-and-half

Instructions
1. Melt butter in a large saucepan over medium heat. Stir in
onion, celery, and carrots and sauté for 5 minutes.

2. Add mushrooms and sauté for 2 more minutes. Then add
flour and stir well.

3. Gradually pour in chicken broth, stirring constantly, until
all has been added.

4. Bring just to a boil, reduce heat to low and let simmer. Add
rice, chicken, salt, curry powder, mustard powder, parsley,
ground black pepper, almonds, and sherry.

5. Allow to heat through, then pour in the half-and-half.

6. Let simmer for 1to 2 hours. (Note: Do not hoil)




Preschool Recipe

Minestrone Soup
1 yellow onion
2 cloves of garlic
4 carrots
2 Tbsp. olive oil
2 Tbsp. tomato paste
28 oz. diced tomatoes
15 0z. can of kidney beans
15 o0z. can of chickpeas
1 Tbsp. Italian Seasoning
4 cups vegetable broth
1 zucchini
1 cup frozen green beans
1 Tbsp. lemon juice
1 Tbsp. chopped parsley

Instructions:

1. Dice the onion, mince the garlic and slice the
carrots. Add the olive oil, onion, garlic and carrots
to a large soup pot. Sauté over medium heat until
the onions become soft and translucent.

2. Add the tomato paste to the pot and continue to
sauté for 2 to 3 minutes more.

3. Rinse and drain the kidney beans and chickpeas and
then add them to the pot along with the diced
fomatoes with juices, Italian seasoning and vegeta-
ble broth. Give everything a good stir, place a lid on
top and allow it to come up to a simmer. Allow soup
To simmer for about 20 minutes.

4. While soup is simmering, slice zucchini into quarter
rounds. After the soup has simmered for about 20
minutes, add the slice zucchini and frozen green
beans. Stir and simmer to soup an additional 5 to 10
minutes, until the zucchini is soft.

5. Finish the soup by adding lemon juice and chopped
parsley. Give it a taste and add salt and pepper if
desired.

| evel 1 _Nonm_oo
[talian /anmmsm morﬁ with Frozen Meatballs
i lﬁnjjﬂ olive ol

3 carrats m,i.:.uf.,.L and diced g
% mwmﬁ__\n cloves minced
i medium onion diced
) ha_p.:.,.c stalks diced
L £

8 cups chicken stock

i cup ﬁ__-: acini de pepe or

ang m_im: pa sta

2 .U:_U,r.- mu,..wﬁﬂhn.uL _w_-n.u“w_n_ uwmu_,_.?.gra._.d _.C__W.M_J_.: O_J:_UWUQL

<

-1 oz pPackage frozen mint meatballs

,M.U.m_m.. to taste

. ‘ | i
. _: a _..:.m,n sSOUP _UC_? heat ol over medium heat. \/ﬁfg

o

carrots, ﬁﬁ_ﬁ:.:_ sarlic and onions and sauté until

softened, about 4- 5 minutes.

ls and stir

!‘\1

\r\%ni frozen meatha
3. \r\./f..ﬁﬁ 15 minutes, add mum,r..w; and cook For about 10
minutes, until the pasta T_::;u,r,. and is cooked
thror _%T.
“I, P..uu‘_,mn _A..,.zﬁ_,c to saerve, trimn C:w Tm,._i” DSL st m

,r.;U:‘_mr_H




Rindergarten Recipe
PASTINA SOUP

1 TBSP olive oil

1/2 cup minced celery
1/2 cup minced carrot
1/2 cup minced onion _
1 quart reduced sodium o:_nxm: qu_:

1 cup pastina or ani de pasta

1 cup frozen petite peas

1/2 cup grated Parmesan cheese

1 TB fresh lemon zest (optional)

Salt & Pepper to taste (optional)

—_—

Add olive oil to a medium pot over medium heat.

2. When warm, add the celery, carrot and onion. Stir to

coat and cook for 2 minutes, or until soft.

Add the broth and raise the heat to high.

4. When the broth starts to boil, turn down the heat to
medium so it can simmer.

5. Add the pasta. Cook for 8 minutes, stirring
occasionally.

6. Stir in the peas, Parmesan and lemon zest, if using.

7. Season to taste with salt and pepper. Serve warm

&

PreKindergarten Recipe
Cheeseburaer Soup

A2 pound lean ground beef
1/2 wmedinm ehopped ouion
2 large carvots, peeled aud
chopped

1 il celery, fively chopped
2 cloves garlic, finely minced
1 tsp. salt

| ‘Tm%_ pepper

2 cups low sodivm beef broti

1 % fo_s_oﬁ: cut into /27 cubes g
1

%

cup half and half
Tlosp, cornstaren
1 eup theddar cheese

Trstructions:

1. Iwalarge _LE or Putch Oven over wmediom heat, cook thc
beet and onions for about 5 minates, <t g often, vl
beef is v?ﬁﬁ&.

2. Add the carrots and celery and coole about 5 wminuwtes, aatil
slightly seftened.

5. St in garlie, salt and pepper. Cool: for 4 w

4. Add the broth and potatocs. Bring to a simmer them
reduce the heat +o wedium low, cover and coolz for 12 to
15 mintes, until potatocs and carrots are tender.

ute.

5. Tu a small bowl, wiich together the half avd half and
cornstarch and add i+ +o the soup, alowg with the cheddar
theese.

G. Reduce the heat o low and cools, stirrivg, watil thickened,

about 2. +to 2 minutes

7. Taste and adjust scasonings as desired before 5CrVING).




