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Mission Statement 

The Delta Kappa Gamma 
Society International      

promotes professional and  
personal growth of women 
educators and excellence in 

education. 

 

 Thanks to all who attended the March 

meeting.  Thanks also to the combined talents of both 

the February and March Hostess Committees, we 

enjoyed a wonderful meal of soup, salad, and desserts.  

I can’t speak for anyone else, but I didn’t get to try 

everything I wanted to, so I asked the ladies to send 

me their soup recipes for publishing in the Dateline.  

What I did not take into consideration is that not all 

of them followed a specific recipe in creating their 

wonderful, tasty soup.  Both the chili and the potato 

soups were not only made from scratch but as the 

great cooks often do, made with a little of this, a lot 

of that, and a pinch of something else.  Both chefs 

were kind enough to record their ingredients in reci-

pe form, but both left an opportunity to adapt it to 

your own taste and style.  Enjoy and Bon Appetit! 

 The unfortunate and slightly embarrassing 

episode arrived when I had to interrupt the speaker 

to get her to finish early.  I know some of you had 

waited for some time and were looking forward to 

hearing about native plants, but she had gone way 

over the time that I 

had suggested to her 

and felt I had no 

choice to close her 

down and give her 

the opportunity to 

come back another 

time.  I didn’t want 

to interrupt, but I 

didn’t feel I had a choice in the matter.  I felt it was a 

great meeting, other than that one incident. 

 Our April meeting will once again be at 

John’s Flowers outside of Fayetteville.  One change 

this year is that Joan Ballbach plans to provide some 

appetizers to snack on during the meeting and before 

your shopping.  

What a great idea, 

Joan!  Thank you, 

Hostess Commit-

tee! Just a re-

minder, we will 

be voting on 

new members 

and new officers 

at this meeting.  

I look forward to seeing all who will be able to make 

it.   

Being on a hostess committee has taken on 

a much bigger role since we are no longer meeting in 

restaurants and I realty appreciate everyone stepping 

up.  This effort on your part is one example of what 

makes us such a wonderful group.  I have a theory 

that teachers and nurses were both born with special 

genes that turn them into loving, caring, and helpful 

individuals.  These attributes seem especially strong in 

this group.  I have belonged to several organizations in 

my day, and I know from experience that they do not 

come any better than Delta Chi.  It has been my 

pleasure to serve as your president over the last two 

years.  You gals are the best! 

April 
 Delta Chi Meeting    

   RSVP Deadline:  

April 19, 2022 

 
Please respond to Reservationist             

Heather Edwards 

 

At 513-833-6721 
or 

 edwardsh@goshenlocalschools.org 
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VEGETARIAN VEGETABLE SOUP 

By Joan Ballbach 

 

Carrots 

Sweet corn 

green beans 

peas 

roasted sweet potatoes 

can of low-Na tomatoes with basil garlic and orega-
no 

Any other vegetables of choice 

3 cups vegetable broth 

2 cups low-Na V-8 

Italian seasoning to taste 

2 cups small Pasta-cooked 

 

Steam vegetables until softened and place in pot 
with broth and tomatoes. Heat and add sweet 
potatoes. Cook pasta separately. Drain and add to 
soup. (This prevents pasta from absorbing all the 
liquid.) Add V-8 and seasoning. Make soup one day 
ahead to blend flavors. I use low-Na to maintain 
normal blood pressure. Vegetables can be fresh or 
frozen. 

CHEESY POTATO SOUP 

By Marge Sumner 
(Note—Marge makes this without a recipe which 
allows for a lot of flexibility on your part.) 

1 cup finely diced carrots 

1 cup finely diced celery 

1 cup finely diced onion 

Sauté carrots, celery, and onion in butter. 

When celery & onion are transparent, add about 
three pounds of red potatoes, diced. 

Add water to cover (optional—add about 2 teas. 
Roasted Chicken Better than Bouillon for extra fla-
voring) 

Cook until potatoes are desired tenderness. 

Add whole milk (or 1% milk & half & half) to desired 
consistency 

*The richer the milk, the creamier the soup 

*The thickness of the soup depends on the ratio of 
water and milk and the length of 

time it is cooked. 

ITALIAN SAUSAGE & WHITE BEAN SOUP 

By Marge Sumner 

½ pk mild & ½ pk spicy Italian sausage 
Remove from casing and brown in olive oil, breaking into 
small chunks. 

Combine with sausage in crock pot or cook pot: 

 Diced carrots 1 cup 

 Diced celery 1 cup 

 Diced tomatoes 28 oz. 

 Diced onion medium 

 White beans 

 Large can chicken broth (low sodium) 

Cook until tender adding water as needed 

Garlic (optional) 

Salt and pepper to taste 



 

            A REMINDER 
 
Please send nominations 
for the Red Rose Recognition Award 
to Vanda Gregory before the April 
meeting. 
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CHILI SOUP 

By Sally Smith 

 

Here is the recipe as I remember it!  I never make this soup 
the same.....it’s a pinch of this and a little more of that!!  I 
keep tasting it until it tastes “right” to me!  Now, I actually 
have it written down!  I feel that my secret ingredient is the 
11.5 oz. can of V8 tomato juice. That happy accident hap-
pened when I ran out of tomato sauce one day and that’s all 
that I had in the pantry!  

2 lbs.   hamburger  

4          stalks celery, chopped into small slices 

1          onion, chopped 

1          28 oz. can petite diced tomatoes 

1          29 oz. can tomato sauce 

1          11.5 oz. can V8 tomato juice 

6-8       cups water 

2 tsp.   onion powder 

1/2 tsp. pepper 
small pinch of red pepper ( add more according to your indi-
vidual tastes) 

1 to 2 TBS. sugar  (depending on the sweetness level you 
desire) 

salt (as your taste dictates) 

2 TBS. dried parsley 
1 1/2 tsp. chili powder  (add more if you want the chili spici-
er) 

 

 

 

Fry the hamburger and break it into small pieces as it 
browns.  Add the celery and onions as the hamburger 
cooks.  Drain all of the collected grease from the hamburger. 
I used 80% lean hamburger.  After the hamburger, celery, and 
onions are cooked and drained, add the diced tomatoes, 
tomato sauce, V8 juice, and the water.  Stir all the ingredients 
together and wait until they are at a slow boil.  At this point, 
I add the spices: onion powder. pepper, red pepper, sugar, 

salt, dried parsley, and chili powder.  The chili will seem to be 
very thin and watery.  I let it stay at a low, very slight boil, 
and keep the soup pot uncovered.  I let it cook for at least 2 
hours on the stove, adding water if needed.  I keep adjusting 
the spices as I feel it is necessary. Sometimes, when my 
grandchildren are over, I add grated carrots into the chili and 
they get extra veggies without knowing it! (:  I hope that I've 
conveyed in this recipe that you can adjust these ingredients 
to meet the needs of your family. 

Enjoy! 
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April 
Birthdays  

 

4-1 Darla Smith 

4-12 Rudy Edwards 

4-28 Jennifer Schlosser 

 

 

 

 MARCH 

HOUSE OF PEACE 

 

The following items were 
donated to the House of 
Peace: 

8 Blankets; 

9 Bottles of Dishwashing De-
tergent: 

8 Boxes Dryer Sheets. 

Thanks to all who donated 
items or money. 

By:  Jan Denny 

 

 

              APRIL  

HOUSE OF PEACE 

 

Don’t forget to bring these 
items to the meeting: 

Regular Coffee—Regular 
Grind, and Powdered Coffee 
Creamer. 

Remember, I  will shop for 
you, just bring cash, or a 
check, made out to: 

JANICE M. DENNY 

Thanks to everyone for your 
donations. 

By:  Jan Denny 

2022-2023 Dues Notice 
Our dues for the 2022-2023 year are the same as they have been for the past several years:  

  Active members: $73.00 

Reserve members: $45.00 

I will need your dues payment no later than June 15 so I can get our chapter payments processed before June 30. You can 

give me your dues payment at either the April meeting or the May banquet, or mail it to me at: 

Janet Davidson 

2241 Weil Road 

Moscow, OH 45153 

 
Please make your checks payable to Delta Chi and write “2022-2023 dues” in the memo line.  

If you are going to the May banquet, please pay for that separately from your dues payment. 

 
Thank you, sisters, for your timely dues payments in the past. That has certainly made my job as your treasurer much easi-

er. 

 
Sincerely, 

Janet 
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DĂƌĐŚ�ϭϬƚŚ͕�ϮϬϮϮ 

�ĞůƚĂ��Śŝ�ZĞŐƵůĂƌ�DĞĞƟŶŐ 

 

dŚĞ�ŵĞĞƟŶŐ�ƚŽŽŬ�ƉůĂĐĞ�Ăƚ��ůĞƌŵŽŶƚ��ĚƵĐĂƟŽŶ�^ĞƌǀŝĐĞ��ĞŶƚĞƌ�ĂŶĚ�ǁĂƐ�ĐĂůůĞĚ�ƚŽ�ŽƌĚĞƌ�ĂŌĞƌ�Ă�ƉƌĞƐĞŶƚĂƟŽŶ�ďǇ�
ŵĂƐƚĞƌ�ŐĂƌĚĞŶĞƌ͕��Ğď�'ĂƌŶĞƌ�ĨƌŽŵ�ƚŚĞ�KŚŝŽ�^ƚĂƚĞ��ǆƚĞŶƐŝŽŶ�KĸĐĞ͘   

�ƩĞŶĚĂŶĐĞ�ǁĂƐ�ƚĂŬĞŶ͘ �dŚĞ�ŶĂŵĞƐ�ŝŶ�ďŽůĚ�ƉƌŝŶƚ�ǁĞƌĞ�ƉƌĞƐĞŶƚ�;ŝŶ�ƉĞƌƐŽŶ�Žƌ�ǌŽŽŵĞĚͿ͘ �:ŽĂŶ��ĂůůďĂĐŚ͕�^ĂƌĂŚ�
�ĂƌůŝĞƌ͕�DĞůŝƐƐĂ��ĂŶŝĞůƐ͕�:ĂŶĞƚ��ĂǀŝĚƐŽŶ͕�:ĂŶ��ĞŶŶǇ͕�>ĞĂŚ��ŽŶůĞǇ͕�,ĞĂƚŚĞƌ��ĚǁĂƌĚƐ͕�>ŝƐĂ��ĚǁĂƌĚƐ͕�DĂƌŐĞ�
�ĚǁĂƌĚƐ͕�ZƵĚǇ��ĚǁĂƌĚƐ͕��ĞƚƐǇ�&ŽƌĞŵĂŶ͕��ŽŶŶŝĞ�&ƌĞǇ͕�sĂŶĚĂ�'ƌĞŐŽƌǇ͕�dŽƌŝ�,ĞƌƌĞƌĂ͕�^ƚĂĐŝĞ�/ƐŚŵĂĞů͕�DĂƌǇ�
:ĂŶĞ�<ĂƵĨŵĂŶ͕�DĂƌƟ�<ůĞŝŶĨĞůƚĞƌ͕�&ĂǇĞ�<ŶŝŐŚƚ͕�:ƵĚǇ�<ƌĞďƐ͕�&ƌĂŶ�>ŽƵĚĞƌďĂĐŬ͕�:ŽǇĐĞ�DĂǇŶĂƌĚ͕��ĂŶĚǇ�DĞĂĚŽƌƐ͕�
:ƵĚǇ�DŽƵĐŚ͕�WŚǇůůŝƐ�EĞĂů͕�DĞůŽĚǇ�EĞǁŵĂŶ͕��ĂƌŽů�KƩŵĂŶ͕�>ŝŶĚĂ�^ĂůǌĞƌ͕�:ĞŶŶŝĨĞƌ�^ĐŚůŽƐƐĞƌ͕�:ĂŶ�^ĐŚŽĞůůŵĂŶ͕�
>ŝŶĚĂ�^ĞďĂƐƟĂŶ͕��ĂƌůĂ�^ŵŝƚŚ͕�WŚǇůůŝƐ�^ŵŝƚŚ͕�^ĂůůǇ�^ŵŝƚŚ͕�:ĂŶ�^ƚĞǁĂƌƚ͕�DĂƌŐĞ�^ƵŵŶĞƌ͕��ŚĞƌǇů�dĂǇůŽƌ͕�:ƵĚǇ�sĂƌͲ
ŶĞǇ͕�^ŚĂƌŽŶ�tĂƌĚ͕��ĚĞůĞ�tĞŚƌƵŵ͘� � �dŚĞƌĞ�ǁĂƐ�ŽŶĞ�ŐƵĞƐƚ�ŝŶ�ĂƩĞŶĚĂŶĐĞ͗�^ƚĞƉŚĂŶŝĞ�tĂůŬĞƌ͘  

�ƉƉƌŽǀĂů�ŽĨ�&ĞďƌƵĂƌǇ�DŝŶƵƚĞƐ�Θ�dƌĞĂƐƵƌĞƌΖƐ�ZĞƉŽƌƚ͘  

�ŽƌƌĞƐƉŽŶĚĞŶĐĞ͗�EŽŶĞ 

:ŽŝŶƚ��ŽƵŶĐŝů��ŽŵŵŝƩĞĞ�ZĞƉŽƌƚ͗��ĞƚƐǇ�ƌĞŵŝŶĚĞĚ�ĞǀĞƌǇŽŶĞ�ŽĨ�ƚŚĞ�ĚĂƚĞ�;KĐƚŽďĞƌ�ϭϱƚŚͿ�ĂŶĚ�ƚŚĞ�ƐƉĞĂŬĞƌ�;ZŝƚĂ�
,ŝŬĞŶĨĞůĚͿ͘   

DĞŵďĞƌƐŚŝƉ��ŽŵŵŝƩĞĞ�ZĞƉŽƌƚ͗� �>ĞĂŶ��ŽŶůĞǇ�ǁĞŶƚ�ƚŚƌŽƵŐŚ�ƚŚĞ�ƐĞĐŽŶĚ�ƌĞĂĚŝŶŐ�ĨŽƌ�ƚŚƌĞĞ�ŶĞǁ�ŶŽŵŝŶĂƟŽŶƐ-�
,ĞĂƚŚĞƌ�,ƵĞŶŝŶŐ͕�,ŝůůĂƌǇ�'ĂƟŽ͕�dŚĞƌĞƐĂ�^ĐŚĞƌǌŝŶŐĞƌ͘ �dŚĞ�ǀŽƚĞ�ĨŽƌ�ƚŚĞƐĞ�ŶŽŵŝŶĂƟŽŶƐ�ǁŝůů�ŽĐĐƵƌ�Ăƚ�ƚŚĞ��Ɖƌŝů�
ϮϲƚŚ�ŵĞĞƟŶŐ͘   

EŽ�ŽƚŚĞƌ��ŽŵŵŝƩĞĞ�ZĞƉŽƌƚƐ 

 

KůĚ��ƵƐŝŶĞƐƐ 

· �ŝƐĐƵƐƐŝŽŶ�ŽĨ�ƚŚĞ�/ŵĂŐŝŶĂƟŽŶ�>ŝďƌĂƌǇ�ĚŽŶĂƟŽŶƐ͘ �:ŽĂŶ�ŵĂĚĞ�Ă�ŵŽƟŽŶ�ƚŽ�ƐĞƚ�ƚŚĞƐĞ�Ăƚ�ƚŚĞ�:ƵŶĞ�ƉůĂŶͲ
ŶŝŶŐ�ŵĞĞƟŶŐ͘ �^ĞĐŽŶĚ�ďǇ�^ƚĂĐŝĞ�ĂŶĚ�ƚŚĞ�ŵŽƟŽŶ�ĐĂƌƌŝĞĚ͘     

·  
EĞǁ��ƵƐŝŶĞƐƐ 

· :ĂŶ�ďƌŽƵŐŚƚ�ƵƉ�ƚŚĂƚ�ŝƚ�ŵŝŐŚƚ�ďĞ�Ă�ŐŽŽĚ�ŝĚĞĂ�ƚŽ�ƚƌǇ�ƚŽ�ƐƟĐŬ�ƚŽ�ƐŽŵĞ�ŬŝŶĚ�ŽĨ�ƉƌĞĚŝĐƚĞĚ�ƐĐŚĞĚƵůĞ�ĨŽƌ�
ŵĞĞƟŶŐƐ͘ �DĂǇďĞ�ƚƌǇ�ƚŽ�ŬĞĞƉ�ŵĞĞƟŶŐƐ�ƚŚĞ�ƐĂŵĞ�ǁĞĞŬ�ĞĂĐŚ�ŵŽŶƚŚ͘   

 
· �ŝƐĐƵƐƐŝŽŶ�ŽĨ�ŶĞǆƚ�ǇĞĂƌ͛Ɛ�ŽĸĐĞƌƐ�ǁĂƐ�ůĞĚ�ďǇ�DĞůŽĚǇ͘ �,ĞĂƚŚĞƌ��ĚǁĂƌĚƐ�ŚĂƐ�Ă�ůŽƚ�ŐŽŝŶŐ�ŽŶ�Ăƚ�ƐĐŚŽŽů�
ĂŶĚ�ǁŝůů�ŶŽƚ�ďĞ�ƚĂŬŝŶŐ�ƚŚĞ�WƌĞƐŝĚĞŶƚ�ƉŽƐŝƟŽŶ͘ �/ƚ�ǁĂƐ�ĚŝƐĐƵƐƐĞĚ�ƚŚĂƚ�:ŽĂŶ�ĂŶĚ�DĞůŽĚǇ�ǁŝůů�ďĞ�ĐŽ-
ƉƌĞƐŝĚĞŶƚƐ͕�>ĞĂŚ��ŽŶĞůǇ�ƚŽ�ŵŽǀĞ�ƵƉ�ƚŽ�ϭƐƚ�sŝĐĞ�WƌĞƐŝĚĞŶƚ͕��ĂƌůĂ�^ŵŝƚŚ�ƚŽ�ŵŽǀĞ�ƚŽ�ϮŶĚ�sŝĐĞ�WƌĞƐŝĚĞŶƚ͕�^ƚĂͲ
ĐŝĞ�/ƐŚŵĂĞů�ƚŽ�ŵŽǀĞ�ƚŽ�ZĞĐŽƌĚŝŶŐ�^ĞĐƌĞƚĂƌǇ͕�ĂŶĚ�DĂƌƚǇ�<ůĞŝŶĨĞůƚĞƌ�ĂƐ��ŽƌƌĞƐƉŽŶĚŝŶŐ�^ĞĐƌĞƚĂƌǇ͘    

 
 

DŽƟŽŶ�ƚŽ�ĂĚũŽƵƌŶ�Ăƚ�ϴ͗ϮϬƉŵ�ďǇ�:ĂŶ��ĞŶŶǇ͕�ϮŶĚ�ďǇ�>ŝŶĚĂ�^ĞďĂƐƟĂŶ͘ �ZĂŋĞ͘  
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Treasurer’s Report 

ZĞƉŽƌƚ�ďǇ�͗��:ĂŶĞƚ��ĂǀŝĚƐŽŶ 

��>d���,/��,�Wd�Z 
dZ��^hZ�ZΖ^�Z�WKZd 

&ĞďƌƵĂƌǇ�Ϯϴ͕�ϮϬϮϮ�ƚŽ�DĂƌĐŚ�Ϯϴ͕�ϮϬϮϮ 
Z���/Wd^   �/^�hZ^�D�Ed^  
�ŽŶĂƟŽŶƐ�ƚŽ�/ŵĂŐŝŶĂƟŽŶ�>ŝďƌĂƌǇ ΨϭϮϱ͘ϬϬ  ̂ ƚĂĐŝĞ�/ƐŚŵĂĞů�-�^ƉĞĂŬĞƌ�ŐŝŌ ΨϮϴ͘ϵϱ 
�ŽŶĂƟŽŶ�ƚŽ�:ŽŝŶƚ��ŚĂƉƚĞƌ�>ƵŶĐŚͲ
ĞŽŶ ΨϭϭϬ͘ϬϬ  

^ƚĂĐŝĞ�/ƐŚŵĂĞů�-�^ƉĞĂŬĞƌ�ŐŝŌ͕�
ĐĂƌĚƐ�ĨŽƌ�^ƵŶƐŚŝŶĞ Ψϯϯ͘ϳϱ 

ϮϬϮϮ-Ϯϯ��ƵĞƐ� Ψϳϯ͘ϬϬ  
K^h��ǆƚĞŶƐŝŽŶ�-�ĚŽŶĂƟŽŶ�ƚŽ�
D's ΨϮϱ͘ϬϬ 

dKd�>�Z���/Wd^ ΨϯϬϴ͘ϬϬ  dKd�>��/^�hZ^�D�Ed^ Ψϴϳ͘ϳϬ 

ΎΎΎΎΎΎΎΎΎΎΎΎΎΎΎΎΎΎΎΎΎΎΎΎΎΎΎ   ΎΎΎΎΎΎΎΎΎΎΎΎΎΎΎΎΎΎΎΎΎΎΎΎΎ  
��>d���,/��,�Wd�Z�'Z�Ed-/E-
�/��&hE�   Kd,�Z��Ed�/>���&hE�^�;t/d,/E��,��</E'Ϳ 

�ĞŐŝŶŶŝŶŐ��ĂůĂŶĐĞ�ϮͬϮϴͬϮϬϮϮ Ψϭ͕ϭϵϬ͘ϵϯ  
D�D��Z���s�>KWD�Ed�
^�,K>�Z^,/W Ψϵϵϵ͘ϬϬ 

�ĂůĂŶĐĞ�ĂƐ�ŽĨ�ϮͬϮϴͬϮϬϮϮ   /E/d/�d/KE��yW�E^�^ Ψϱϰ͘ϴϴ 
�ĂůĂŶĐĞ�ĂƐ�ŽĨ�ϯͬϮϴͬϮϬϮϮ Ψϭ͕ϭϵϬ͘ϵϯ  ��EYh�d��yW�E^�^ Ψϳϲ͘ϲϴ 
�ĚǁĂƌĚ�:ŽŶĞƐ�/ŶǀĞƐƚŵĞŶƚ�;ĂƐ�ŽĨ�
ϯͬϮϴͬϮϬϮϮͿ Ψϭϰ͕ϳϱϵ͘ϲϭ  /D�'/E�d/KE�>/�Z�Zz ΨϭϮϱ͘ϬϬ 

   dŽƚĂů Ψϭ͕Ϯϱϱ͘ϱϲ 
��>d���,/�:K/Ed��,�Wd�Z�
&hE�   

dKd�>�hE�Ed�/>���&hE��;/E�
�,��</E'Ϳ Ψϱϳϰ͘ϯϲ 

�ĞŐŝŶŶŝŶŐ��ĂůĂŶĐĞ�ϮͬϮϴͬϮϬϮϮ Ψϵϵϳ͘ϭϮ    

�ŽŶĂƟŽŶ ΨϭϭϬ͘ϬϬ    

�ĂůĂŶĐĞ�ĂƐ�ŽĨ�ϯͬϮϴͬϮϬϮϮ Ψϭ͕Ϭϵϳ͘ϭϮ    

     
��h��d/KE�>��y��>>�E���
&hE�     
�ĞŐŝŶŶŝŶŐ��ĂůĂŶĐĞ�ϮͬϮϴͬϮϬϮϮ ΨϰϴϮ͘ϬϮ    

�ĂůĂŶĐĞ�ĂƐ�ŽĨ�ϯͬϮϴͬϮϬϮϮ ΨϰϴϮ͘Ϭϴ    

     

^����&hE� ΨϮϮϴ͘ϬϬ    

^�s/E'^     

�ĞŐŝŶŶŝŶŐ��ĂůĂŶĐĞ�ϮͬϯͬϮϬϮϮ Ψϭ͕ϬϬϴ͘ϯϴ    

�ĂůĂŶĐĞ�ĂƐ�ŽĨ�ϮͬϮϴͬϮϬϮϮ Ψϭ͕ϬϬϴ͘ϯϴ    
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 Joint Council Luncheon 


