
Dear brothers and sisters 
St. Andrew´s Lutheran Church, 
Trinity Lutheran Church, 
First Lutheran Church, 
Atonement Lutheran Church,
Grace Lutheran Church, 
Hales Corners 
and New Heights Church

I am sure that after an exhausting week (or even two for some of you) of Vacation Bible School 
and Conversation English courses,  it feels good to be home and finally sleep in your own bed 
with no church bells letting you know that 15 minutes had passed since you last woke up :) 
Working with children or young people that speak another language in a country far away 
from home can be truly exhausting.  Yet, for some reason you never seem to get tired of com-
ing back every year and serve those that play such an important role in changing our future 
- young people. We at the CCE deeply value Christian education and try to spread the Word 
of Gospel to people of all ages daily. But they also need to see what it means to really live the 
faith and serve others simply because God calls them to.  Thanks to your example of continu-
ous care and service, they can learn from the best - you, our partners, friends and supporters.

Your ministry means a lot to us because you make a big difference in our small community. 
Thank you for being there for us during this exciting time of freedom and helping us to use it 
wisely.  We have been given a wooden chalice but we want to fill it with the best wine.  

Thank you for being such an important part of it!

Besides filling the chalice of wood, I tend 
to fill the metal kettle with “chicken 
paprikash” from time to time as well.  Since 
many of you liked it, here is the recipe:

Procedure:
•	 Cut	the	meat,	onions	and	mushroom		into	one-bite	cubes	
•	 saute	onions	on	oil	until	goldish•	 add	meat	and	fry	for	a	while	until	all	white•	 add	salt	and	pepper

•	 add	mushrooms	and	fry	together	•	 add	paprika	and	tomato	sauce•	 pour	in	chicken	broth	and	vegetable	broth,	cover	the	pan	and	cook	until	the	meat		is	soft	on	low	heat.	
•	 when	the	meat	is	soft,	add	80%		of	the	cream
•	 remaining	20%	of	the	cream	mix	well	with	a	table	spoon	of	flour	so	there	are		no	lumps	and	add	it	to	the	meat	mixture	to	thicken	the	sauce	(this	step	can	be	omitted	if	you	feel	your	sauce	is	thick	enough	and	you	don´t	need	to	thicken	it	with	extra	flour,	I	usu-ally	don´t	put	flour	in	it)

•	 add	more	salt	if	needed

Serve	with	gnocchi	or	any	pasta	of	your	preference

Ingredients	(very	approximate):

•	 chicken	breasts	-	enough	for	4	people	(21	ounces)

•	 onion	-	when	you	cut	it	in	cubes	it	should	be	the	

same	“volume”	as	the	volume	of	meat	(3	-	4	middle	

sized	onions)

•	 fresh	mushrooms	-	oyster	mushrooms	and/or	

button	mushroom	(also	some	portobello),		

half	of	the	meat-weight

•	 tomato	sauce	(smooth)	-	1	can

•	 salt

•	 mix	of	black,	green,	red,	and	white	pepper	-	freshly	

grained

•	 paprika	-	2-3	tea	spoons

•	 vegetable	bullion	-	1	cube	made	into	1	1/3	cup	broth

•	 chicken	bullion	-	1	cube	made	into	1	1/3	cup	broth

•	 heavy	cream	(not	whipped)	-	1	cup

•	 all	purpose	flour	-	1	table	spoon	to	thicken	the	

sauce	(not	necessary	if	you	cook	long	enough)

•	 oil,	or	(preferably)	pork	lard

 at
Bohdan Hroboň

president of CCE


