
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

January 8  TEAM 1 TBD  

January 15  TEAM 2 White Chicken Chili w/Fixings, Garlic Bread, Peach Cobbler 

January 22  TEAM 3 Cheesy Potato Soup, Grilled Cheese, Salad, Poke Cake 

January 29  TEAM 4 TBD 

 

February 5  TEAM 5 Pork Loin, Coleslaw, Baked Beans, Rolls, Dessert 

February 12  Men’s Club Camp Stew Fundraiser 

February 19  TEAM 1 TBD 

February 26  TEAM 2 Fried Chicken, Mashed Potatoes, Green Beans, Salad,  

     Peach Cobbler 

 

March 5  TEAM 3 [Ash Wednesday] Chicken Casserole, Pear Salad,   

     Butterbeans, Roll, Strawberry Trifle 

March 12  TEAM 4 TBD 

March 19  TEAM 5 Pork Loin, Coleslaw, Baked Beans, Rolls, Dessert 

March 26  TEAM 1 TBD 

 

April 2  TEAM 2 Fried Catfish, Coleslaw, Fries, Peach Cobbler 

April 9  TEAM 3 Grilled Chicken, Pasta Salad, Corn on the Cobb, Dessert 

April 16  TEAM 4 TBD 

April 23  TEAM 5 Pork Loin, Coleslaw, Baked Beans, Rolls, Dessert 

April 30  TEAM 1 TBD 
 

May 7   TEAM 2 Chicken Spaghetti, Salad, Garlic Bread, Peach Cobbler 

May 14  TEAM 3 Spaghetti Bake, Salad, French Bread, Dump Cake 

 

Spring 2025 

 

 

DINNER MENU & COOKING TEAMS 

TEAM 1 

Lynda Stabler 

Aubrey Stabler  

Mary Lou Crenshaw 

Tom Crenshaw 

Katrina Scofield 

TEAM 2 

Greg Poff 

Debbie Poff 

Al Middleton 

 

TEAM 3 

Steve Davison 

Sandy Hutton 

Ron Seale 

Debbie Corkran 

Ann Mitchell 

TEAM 4 

Marion Frasier 

Ron Pierce 

Margaret Pierce 

Toots Rogers 

Skip Adair 

Jennifer Idland 

TEAM 5 

Kenny Perdue 

Chris Tesmer 

Ashley Langford 

Jan Autrey 

Marylyn Grayson 

Lee Johnson 

IMPORTANT REMINDERS 
 When your team is cooking, please check the fridge and pantry to be sure we do not purchase      

      things that we already have. Please do not leave left over food in the refrigerator.   

 If you need to change your menu, please contact the church office to update. 

 Please contact the church office to be added to the dinner list weekly or permanent list. This 

helps our cooking teams to know how many to prepare for. Thank you! 

Adults $7.00 ● Children $5.00 


