
SILL YOU IN
“Persistence and resilience only come from having been
given the chance to work through difficult problems.”

― Gever Tulley
    Wow! What a month, we hope that you have had a great
start to this 2023 year. Have you kept up with your goals?
Have you taken time for you? We hope that with the
craziness of January that you were able to practice resilience
and patience. 
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We have a super fun evening event
coming up February 28, our decades
bingo luncheon. Dress up and come
have some totally groovy fun and a
radical time! 

Our Fort Sill Patriots Spouses Club
President has been cracking some cow
jokes lately, she sure is quite the cow-
median. I won't spoil it for you, "Letter
From Our President" on the next page is
packed with humor, insight and love. 



I hope your New Year is off to a great start? Are you all
keeping up with your resolutions? We are your number one

supporter and cheering you on! 
Feeling moo-velous? 

We are gearing up and looking forward to our Cow Chip Bingo
coming up in March! I was going to tell you all a joke about

cows, but I bet you have herd it.
Due to Covid we haven’t been able to host a spring

fundraiser in a very long time. So we are all moo-static and
over the moon for this spectacular event!

Do you think you have the moo’ves to know where the Cow
pie, may go? Please keep a watchful eye for our Cow Pie

chart to hit the fields, it will be out any udder-day! And do
your very best picking! It’s going to be an udderly great way

to spend the evening! Seriously, have I ever steered you
wrong?

Letter From Our President

Please check out all of our upcoming
events. We have a groovy decades bingo

coming your way! It’s an evening event on
February 28th. Make sure you dress in your

favorite era! Do you like crafting? Check
out our creative sewing class happening on
Feb 20th. Are you a reader? Our book club
is meeting on Feb 15th. We have something

for everyone. You can find them all listed
in our newsletter as well as our Facebook

page. Don’t forget to follow us! We have so
much in store for you all!

Don’t forget to love one and udder! Love
you all mooch!
Lauren Taylor



HOW YOU CAN GET INVOLVED

FSPSC is looking for the following:

Volunteers - Beth McMurdy 
volunteer.fspsc@gmail.com

Sub-Club Leaders -  Karen Diaz
activities.fspsc@gmail.com

Luncheon Commitee - Candice Cartwright  
1vp.fspsc@gmail.com

Fundraising Committee - Olivia Davies
2vp.fspsc@gmail.com

Open Positions on the Board
Webmaster
Hospitality
Volunteer

JOB DESCRIPTIONS ARE AVAILABLE ON THE BYLAWS ON THE MEMBERS ONLY
PAGE. IF YOU FIND THAT  A POSTION IS A FIT FOR YOU THEN EMAIL OUR

PRESIDENT LAUREN TAYLOR AT 
patriotsspousesclub@gmail.com



\



PATRIOT SPOUSES SUB-CLUBS

-PSC Lunch Bunch
-PSC Book Club
-PSC Mommy and Me
-PSC Bible Study
-PSC Fitness and Health

-PSC Community Volunteer 
-PSC Hiking and Exploring 
-PSC Crafting
-PSC Sip and Play
-PSC International Cooking Club

FSPSC offers a wide array of Sub-Clubs. Join a club with other spouses that
have interests that are similar to yours. Some members might even argue

that the Sub-Clubs are the best part of being a FSPSC Member! 
 Look for our sub club groups on Facebook!

We have a club for everyone......and if you don't see one that you are
interested in let us know so we can start one!

 
 



Save The Date 

***PLEASE REFER TO OUR SUB-CLUB FACEBOOK GROUPS FOR
ALL DATES AND UPDATES

SIP AND PLAY BUNCO - FEB 10TH @ 6PM 
LOCATION IS POSTED IN FACEBOOK PAGE    

LUNCH BUNCH - FEB 21ST @ 11:30 AM 
LOCATION TBD

BOOK CLUB- FEB 15TH @ 6:30PM 
PHILLYHOMA

CRAFTING - SEWING WITH TATIANA
FEB 20TH @ 8AM 

 OLD CAVALRY POST COMMUNITY CENTER 



SAVE THE DATE - FUTURE
LUNCHEONS 

FEB 28 -DECADES BINGO 

MAY 16 -LUAU MOCK DINING IN
EVENING EVENT 

MAR 25 -SPRING FUNDRAISER 

APRIL 18 -AROUND THE WORLD 



PLEASE REFER TO FACEBOOK GROUP FOR
LOCATION



February 20th at 8am-2pm

Supplies :
denim, light weight hemp, cotton 1yard or 45
inch twill tape
scissors
sewing machine
universal sewing machine needle #90-100 
thread matching the fabric

Fort Sill Patriot Spouse’s Club Crafting
Sewing Apron with Tatiana

Shop at Hobby Lobby, Joann fabrics and Walmart. 



January's
Community
Outreach





 

Recipe Corner 
6 strips (uncooked) bacon cut into small pieces
3 Tablespoons butter unsalted or salted will work
1 medium yellow onion chopped (about 1.5 cup/200g)
3 large garlic cloves minced
⅓ cup all-purpose flour (42g)
2 ½ lbs gold potatoes peeled and diced into pieces no larger than 1” (this was about 6 Large potatoes for me/1.15kg)
4 cups chicken broth (945ml)
2 cups milk (475ml)
⅔ cup heavy cream (155ml)
1 ½ teaspoon* salt
1 teaspoon ground pepper
¼ - ½ teaspoon ancho chili powder**
⅔ cup sour cream (160g)
Shredded cheddar cheese, chives, and additional sour cream and bacon for topping optional

Ingredients

 
 

Instructions
Place bacon pieces in a large Dutch Oven or soup pot over medium heat and cook until bacon is crisp and browned.

Remove bacon pieces and set aside, leaving the fat in the pot.
Add butter and chopped onion and cook over medium heat until onions are tender (3-5 minutes).

Add garlic and cook until fragrant (about 30 seconds).
Sprinkle the flour over the ingredients in the pot and stir until smooth (use whisk if needed).

Add diced potatoes to the pot along with chicken broth, milk, heavy cream, salt, pepper, and ancho chili powder. Stir well.
Bring to a boil and cook until potatoes are tender when pierced with a fork (about 10 minutes).

Reduce heat to simmer and remove approximately half*** of the soup to a blender (be careful, it will be hot!) and puree until
smooth (half is about 5 cups of soup, but just eyeballing the amount will be fine. Alternatively you can use an immersion

blender.).
Return the pureed soup to the pot and add sour cream and reserved bacon pieces, stir well.

Allow soup to simmer for 15 minutes before serving.
Top with additional sour cream, bacon, cheddar cheese, or chives. Enjoy!

2 cups granulated sugar
1 cup light corn syrup
½ cup water
¼ teaspoon salt
1 cup (2 sticks) unsalted butter, sliced
2 ¼ cups unsalted, dry roasted peanuts
1 teaspoon baking soda

Ingredients

Instructions
Line a large cookie sheet (17.25 x 14.9 inch) with parchment paper and spray with nonstick cooking spray.

This stuff is sticky and we want to be extra safe in making sure it will release from the pan. 
In a medium saucepan, stir together the sugar, corn syrup water and salt then bring to a boil over medium

heat. Hook the candy thermometer to the inside of the saucepan.
When the sugar comes to a boil (about 6 to 7 minutes) add the sliced butter. Stir to combine.

Let the mixture come back up to a boil until it reaches 280°F. Then stir in the peanuts.
Continue boiling the mixture until the candy thermometer reads 300°F.

Remove from heat and stir in the baking soda. 
Immediately pour the mixture into the prepared cookie sheet and smooth it out.

Let cool completely. Break candy into pieces.
Store in an airtight container.

Potato Soup

Peanut Brittle



Casey Polk ~ YOUR baker
253-222-6815

Fort Sill, OK 73503
simplywhippedbakery@gmail.com

FB: @Simplywhippedbakery
 

FEBRUARY VENDOR SPOTLIGHT 

Damsel in Defense 

Balkan Beauty Think Goodness



In The Gate 

Fort Sill Nye Library; named after
Colonel Wilbur Sturtevant Nye, offers

a wide selection of books, internet
access, Reference/Research Materials,
Free Faxing & Scanning, Movie & Video

Games, Audio Books, Playways,
Programs/Events for all ages. 

 




