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February Birthdays 

Luiz Mello—2/5 
Kate Stahl—2/16 
 
February Anniversaries 

Mike Heffelfinger—2/11/02 
Linda Richardson—2/6/06 

 

 
 

 
 
 
 

February Lunch: Tuesday 2/24 
Sweet Endings      

Bring your own lunch  
along with a dessert to share! 

 
March Lunch: Tuesday 3/17 

St. Patrick’s Day         
FPD will provide the corned beef  
and there will be a sign-up sheet  

for other Irish-inspired dishes. 

March Birthday 

Robyn Rachel—3/14 
 
March Anniversaries 
Dai Doi—3/1/05 
Heather Lewis—3/1/06 
Luiz Mello—3/19/12 
Angie Botorowicz—3/20/16 

Introducing Cortney Spilak 

 

Have you ever been asked where you work? I am sure you have and then the 
follow-up question is “Well who do you know that works at the U?”  I would    
reply no one and I receive these looks from people, like really you don’t know 
any one that works there and my response is honestly I do not know anyone 
that works there. I went on 3 interviews here at the U and I guess the 3rd time 
was the charm!  I can honestly say that I am proud and happy to say that I 
work for UofM and it is a great organization to work for!  

I met my husband about 17 years ago through mutual friends, needless to say 
we have been together for 15 years, this year, but only married for 6 years.    
We have 2 amazing, beautiful little girls. Our oldest Amelia will turn 4 in May 
and our youngest Aubrey just turned 1 in February. If it wasn’t for them I 
don’t know where I would be. Every day I wake up and am truly grateful for 
what my life has become and I am looking forward to all of the adventures that 
we are going to have! My husband and I like to travel, whether it’s going to 
Traverse City in the summer or winter, going to the Caribbean or just take the 
family and go for walk at Kensington. Any family time we get to spend         
together is what we enjoy. We love to see the smiles on our girls faces, hearing 
them laugh and giggle and that is all we need!  
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 Red Potatoes—I used about 6 potatoes 
that were somewhere between the size  
of a tennis ball and a baseball 

 1 quart chicken stock                     
(comes in a 1 quart box) 

 ½ teaspoon each salt, season salt       
and pepper 

 1 package bacon 

 1 medium onion 

 1 stick salted butter 

 ½ cup flour 

 1 quart milk 

 ¼ cup heavy cream 

 Cut potatoes into bite sized pieces.  Put in a sauce pan with the salt, season salt 
and pepper and the whole quart box of stock.  Let it come to a boil and cook while 
you do the rest.  If they get to the tender point before you get done with the next 
step, turn them off and let them sit until you’re ready to add them 

 While your soup pot is pre-heating, dice the bacon and onions into nice bite sized 
pieces.  Sauté the bacon in the soup pot until cooked.  DO NOT DRAIN.   

 Add the onions and cook until translucent and tender.  Add the butter and cook 
until melted.  

 If necessary, reduce heat to medium, add the flour and whisk to make a 
roux.  Gradually add the milk, stirring until no lumps remain.  Let the soup come 
up to a simmer (do not boil).   

 Add the potatoes along with the stock they cooked in to the soup pot.  Stir in the 
heavy cream.  Simmer for a few minutes.   

 Serve with cheese and or scallions for garnish. 

 

 This is also a good base for other soup variations.  Add chopped cooked chicken 
and a bag of frozen corn for chicken corn chowder, or fresh or canned clams for 
clam chowder. 

Potato Bacon Soup  
(A rich, filling soup for the dregs of winter!) 

This recipe comes from Jeri Dentel, whose family has fresh soup on Sundays (or every other Sunday) 

throughout the winter.  They freeze the leftovers and then have a random “freezer soup” on Wednesdays.   

Don’t forget to submit your favorite soup (or other yummy food) recipe to be included in the newsletter. 


