
The 2020 Soup and Chili Cook Off was a big success again this year! We 

had 9 soup and 8 chili contestants. The crockpots were all heating up dur-

ing Pastor Davidõs service. After the service, the Church members with 

spoons and ballots in hand lined up to get their tasting of all the entrees. 

The cups were lined up with their favorites on their tables. 

We had 61 ballots casted, with no interference from outside sources. The 

ballots were counted by Ben Diaczok and Mark Cooper and the winners 

were announced. 

Congratulations to all who competed. You warmed the stomachs of the 

church members who truly enjoyed your cooking. 

So hint, hint for next yearé.I challenge everyone to look in your  cook-

books and on Pinterest for ideas for next year. 
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2020 Chil i and Soup 



Jaclyn Cooper  

1st place  

Soup Category  

 

Pasta Faggioli  

    Ingredients  

1 cup ditalini pasta  
2 Tbsps. olive oil, divided 
1 pound spicy Italian sausage, casing removed 
Kosher salt and freshly ground black pepper, to taste 
1 (15-ounce) can red kidney beans, drained and rinsed 
1 (15-ounce) can Great Northern beans, drained and rinsed 
3 cloves garlic, minced    1 onion, diced 
3 carrots, peeled and diced    2 stalks celery, diced 
3 cups chicken broth    1 (16-ounce) can tomato sauce 
1 (15-ounce) can diced tomatoes   1 tsp dried basil 
1 tsp dried oregano    3/4 tsp dried thyme 

DIRECTIONS :  

1. In a large pot of boiling salted water, cook pasta according to package instruc-
tions; drain well and set aside. 

2. Heat 1 Tbsp. olive oil in a large stockpot or Dutch oven over medium heat. Add 
Italian sausage to the skillet and cook until browned, about 3-5 minutes, mak-
ing sure to crumble the sausage as it cooks; drain excess fat and set aside. 

3. Add remaining 1 Tbsp. oil to the stockpot. Stir in garlic, onion, carrots and cel-
ery. Cook, stirring occasionally, until tender, about 3-4 minutes. 

4. Whisk in chicken broth, tomato sauce, diced tomatoes, basil, oregano, thyme, 
Italian sausage and 1 cup water; season with salt and pepper, to taste. Bring to 
a boil; reduce heat and simmer, covered, until vegetables are tender, about 10-
15 minutes. 

5. Stir in pasta and beans until heated through. 
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Judy Rollo  

2nd place  

Soup Category  



Letter from the editor: 

Johnathon was understandably very proud of his entry, and was very apprehensive about sharing 
his secrets to his winning soup.  

I admire and respect Johnathanõs enthusiasm and passion for cooking, Because of my admiration 
for him, and my hope that he continues to enjoy his culinary adventures as he matures, I am go-
ing to respect his wishes and not share his recipe. Anyone that was fortunate to taste his Award 
Winning Soup and would like to have his recipe, please contact me during Church hours. 

Thank you and congratulations again Johnathon!!!!  

 

Delia Price  

Johnathan Shoalts  

3rd place  

Soup Category  

INGREDIENTS  

2 Tbsps... olive oil   3 Tbsps... tomato paste 
2 cloves garlic, peeled and smashed 
1 tsp kosher salt, plus more to taste 
Freshly ground black pepper or red pepper flakes, to taste 
1 1/2 cups cooked chickpeas (from one 15-ounce can, drained and rinsed) 
1/2 cup (2 ounces or 55 grams) uncooked ditalini pasta (or another small shape) 
2 cups (475 ml) boiling water (update: actually 1-just use tap, not boiled, water) 
2 to 3 Tbsp.s.. olive oil (estimate 1 per serving) 
1 clove of garlic, peeled and finely chopped 
1 tsp minced fresh rosemary  Salt and red pepper flakes 

Directions  

In a medium-large heavy-bottomed pot or deep sauté pan, heat 2 Tbsps. olive 
oil until it shimmers. Add 2 smashed cloves of garlic and cook, stirring until it 
becomes lightly, barely browned but very fragrant. Stir in the tomato paste, 
salt, and pepper and cook them with the garlic for 30 seconds or so. 
Add the chickpeas, pasta, and boiling water. Stir to scrape up any browned bits 
on the bottom of the pot, lower the heat, and simmer until the pasta is cooked 
and a lot of the liquid has been absorbed, about i 5 to 20 minutes. Taste and 
adjust seasoning and ladle into bowls. 
 
Make finishing oil: Heat 2 to 3 Tbsps. olive oil in a small sauce- or frying pan 
over medium-low heat with remaining clove of garlic, rosemary, a pinch or 
two of salt and pepper flakes, until sizzling; pull it off the heat as soon as the 
garlic is going to start taking on color. Drizzle this over bowls of pasta e ceci 
and eat it right away. 

Juana booker  

 

Soup Category  
PASTA E CECI 



Barbara Bartley  

Soup Category  

Caramelized Onion 

Soup with Apples and 

Sweet Potatoes  

INGREDIENTS  
2 T. unsalted butter 
2 medium-size sweet onions   1 garlic clove, minced 
6 cups chicken or vegetable broth   1/2 cup apple cider 
1 medium-size sweet potato, peeled, diced  1/2 cup whipping cream 
1 T. lemon juice    1-2 t. kosher salt to taste  
1 t. freshly ground pepper    fresh chopped thyme 
 2 medium size Gala/ Honeycrisp apples, peeled and cut into 1/4-inch-thick slices 

Directions  

In a large stockpot or Dutch oven, melt the butter over low heat. Add the onion and 
garlic. 
Cook, stirring often, 30-35 minutes or until onions are caramel colored. Add the 
apples, and cook, stirring often, 5 minutes. 
  

Add broth, cider, and sweet potatoes. Increase heat to medium and bring to a boil, 
stirring occasionally. Reduce heat to medium-low, and simmer, stirring occasionally, 
20-25 minutes or until apples/potatoes are tender. Remove from heat, let stand 15 
minutes. 
 

Optional - Process mixture with an immersion blender until smooth. 
Optional - Add lemon juice and cream. 
Return to low heat, simmer, stirring often, 15 minutes. Add salt,  
pepper (and thyme). 

Oh my, 

     I have made something from scratch ever since this event began.  However, for the first 

time I boiled 8 cups of water, added a package of Bear Creek Creamy Chicken soup mix and a 

bit of chicken bullion, because it was a little bland.  The package was by my crock pot along 

with the note:  I cook because we have to eat . . not because I have some unfulfilled  creativi-

ty. 

      I had such fun talking to people . . . especially men (You, too, can make soup.) and wom-

en who feel like I do about cooking!  

      So, no recipe from me this year!  However, I did get some surprised comments, "Hmmm, 

this is good!"    Carol 

Carol Brichford  

  

Soup Category  

 



 

Cook ½ lb. Penne Pasta, al dente Rinse with cold water, set aside 
In same large pot: 
 
2T oil    2T minced garlic 
½ onion diced   16 oz. mild Italian sausage 
Cook until sausage is done, drain, set aside Bring to a slow boil: 
 
2 c. chicken broth   3 c. whole milk or ½ and ½ 
1 jar marinara sauce 
29 oz. whole tomatoes, crushed 1 can diced tomatoes 
1 T Italian seasoning Simmer 5 minutes 
 
Add sausage mix, 4 T butter, 2 c. shredded Mozzarella, 1 c. grated Parmesan to 
above 
 
Simmer 15 minutes, remove from heat, stir in 1 c. Mozzarella and Pasta  
 
Serve with grated Parmesan and fresh basil 

Kay Duncan  
 

Soup Category  

Italian Sausage Soup  

Kim Greidanus  

 

Soup Category  

 

INGREDIENTS  
extra virgin olive oil  1 leek, clean and chopped 
2, 3 celery ribs, chopped  1 carrot, chopped 
1 thumb size ginger, chopped or sliced 
1 small rutabaga, peeled and cut in small cubes 
1/2 head cauliflower (a big one), cut in florets 
warm water 
1, 2 cups of chopped mustard greens (you can use instead arugula, collard greens, Swiss 
chard) 
few sprigs of fresh thyme, oregano, sage 
salt and pepper to taste 

DIRECTIONS  

* Generously cover a soup pot bottom with extra virgin olive oil.  
* Add the leeks, celery and carrot and sauté for about 10 minutes, until fragrant 

and soft.  
* Add the ginger and rutabaga and cook for a few more minutes.  
* Add the cauliflower and cover all the veggies with warm water (I use filtered 

water).  
* Let simmer on low to medium heat until the rutabaga and cauliflower are al-

most done.  
* Add the greens and simmer for 5 more minutes. Don't overcook.  
* Mix everything with an immersion mixer (or in a blender). Adjust thickness 

by adding more water if required.  
* If you have babies and want to give them some of the soup, separate what's 

for them and add salt and pepper to the rest of the soup.  
* Serve with the best extra virgin olive oil you have around.  



INGREDIENTS  
3 tablespoons olive oil, more for drizzling 
1 large onion, chopped 
2 garlic cloves, minced 
1 tablespoon tomato paste 
1 teaspoon ground cumin 
¼ teaspoon kosher salt, more to taste 
¼ teaspoon ground black pepper 
 Pinch of ground chili powder or cayenne, more to taste 
1 quart chicken or vegetable broth 
2 cups water 
1 cup red lentils 
1 large carrot, peeled and diced 
 Juice of 1/2 lemon, more to taste 
3 tablespoons chopped fresh cilantro 

directions  
In a large pot, heat 3 tablespoons oil over high heat until hot and shimmering. Add onion 
and garlic, and sauté until golden, about 4 minutes. 
Stir in tomato paste, cumin, salt, black pepper and chili powder or cayenne, and sauté for 2 
minutes longer. 
Add broth, 2 cups water, lentils and carrot. Bring to a simmer, then partially cover pot and 
turn heat to medium-low. Simmer until lentils are soft, about 30 minutes. Taste and add 
salt if necessary. 
Using an immersion or regular blender or a food processor, purée half the soup then add it 
back to pot. Soup should be somewhat chunky. 
Reheat soup if necessary, then stir in lemon juice and cilantro. Serve soup drizzled with 
good olive oil and dusted lightly with chili powder if desired. 

Rhonda Meyers  

Soup Category  

Red Lentil  Soup  with 

Lemon  

 


