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WOW! What an absolute amazing month! We had another FANtastic luncheon. We played
really fun "minute to win it" games, had a TON of laughs and really connected with each other.
October was filled with beautiful weather as the cooler weather sets in. 

We would like to thank each and every one of you for everything you do to help make the
spouses club successful. We would not be able to do everything we do for our community
without you all. 



Letter From Our President 

One of the best sounds at our October minute to win it luncheon

was the sound of laughter and cheers. Thank you to everyone that

attended! A Special thank you to our team of volunteers that made

this event happen! Your dedication and hard work does not go

unnoticed.

Coming together for great food, friendship, and fun is something I

look forward to and I hope you  all do too. I hope when you attend

our 

events you feel a sense of happiness. At our events I hope that

you have met someone new or enjoyed spending time with a friend. 

Looking forward to seeing you all at our next luncheon at The

Patriot Club on Tuesday November 15th. Keep in mind this is an

Evening event! 

It will be our Make it, Bake it or Fake It event. Please check out our

Subclubs we have something for everyone. We are still looking for

a few leaders in some of our subclubs as well as webmaster and

hospitality chairs. 

Looking forward to seeing everyone and wishing you all a

wonderful day! 

-Lauren



"IN THE  GATE"

The U.S. Field Artillery Museum at Fort Sill showcases
artillery history beginning from the 1700s. The museum

exhibits uniforms and weapons and includes a prototype
M777 Howitzer. Living history presentations offer visitors a

look at cannon firing demonstrations and more from the
American Revolution and beyond.

"In the Gate" highlights places and activities right here on post. From museums,
bowling, sight seeing and water fun, and more! Stay tuned each month. 

http://sill-www.army.mil/famuseum/


Sub Clubs
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!
 
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!

-Community Volunteers
-Hiking and Exploring    -Bible Study
-Fitness and Health        -Book Club
-Sip and Play Bunco        -Crafting
-International Cooking   -Vendors

-Mommy and Me              -Lunch Bunch



Save the Dates
November 4th 

6pm Friendsgiving Bunco
Potluck- Sip and Play.

November 16th 
Book Club - Billy Sim's BBQ

November 15th
6:00pm Luncheon at Patriots

Club
November 21st

Lunch Bunch 
time and date TBA

Join th
e Board

Webmaster 
Hospitality 

Open positions



Make It, (a handcrafted item) Bake It, (a sweet treat) Fake It, (anything
from a store) and Take it (bidding/drawings) is coming. It's time to put

your crafting, baking, purchasing skills to the test.
 

Break out the sewing machine, the circuit, your favorite item to
bake or go shopping. Bring one or several item(s) of your choice,
that will you donate to the Spouses’ Club. Those items will be
used in the silent auction or used as an opportunity drawing
prize. Each submission will grant you one ticket for the door
prize.

 
Some popular ideas or items includes Wine & chocolate
baskets, cake, plate w/ delicious caramel brownies, cookies in
polish pottery, or Fall or Thanksgiving baskets, beer bucket, spa
basket, bourbon basket, wreaths, welcome boards....the
possibilities are endless.

****Remember if you bring a baked item, it should be in
something you wish to give away-it goes with your baked item!
**Please add a recipe card for all baked goods.
All proceeds go into the FSPSC Operating account so that we
may continue to bring you fabulous events at low cost. The
night’s menu is heavy appetizers and water/tea.

 
 
 

For those who would like to drop off their item early, please
contact

Candice @ 1vp.fspsc@gmail.com
 

-Auction drop off deadline for donations is November 11, 2022.
 If you chose to bring the day of, we ask that you email Candice
so that we may track the number of items that will be available
to bid on/or will go into the opportunity drawings. Bring any
baked goods the day of the event.

Drop off locations are 4839 B Walters Circle

About the Event





Volunteer Spotlight

 Two of our own board members got recognized this past month for their amazing
contributions to our community.  TIme is valuable which is why we are beyond appreciative

and thankful for all you do. 

Candice "Candi" Cartwright.

Darlene Stamm

****Please  enter your hours in VMIS. If you need help setting it up please go to the welcome
center and go to ACS. No appointment necessary. 



Recipe Corner 
Thick n' Chewy Pumpkin Chocolate

Chip Cookies

1/2 C softened butter
3/4 C brown sugar packed
3/4 C sugar
1 large egg
2 tsp vanilla extract
1C pumpkin puree
1 tsp salt
1 tsp baking soda
1 tsp cinnamon 
2 3/4 C flour 
1 1/2 C chocolate chips 
1/2 C Pecans 

Cream butter and sugars together until light and
fluffy 2. Add vanilla and egg 3. In seperate bowl add
all dry ingredients 4. Stir in pumpkin puree into
butter mixture 5.Add dry ingredients into mixture 
 6. Fold in chocolate chips and pecans. 7. Use
cookies scoop to measure out 1sp on cookie sheet.
8. Bake at 350* for 12-13 minutes.

Ingredients:

Instructions:
1.

Makes 36

Katie's Sweet Potatoes

Cook sweet potatoes in enough boiling water to
cover until just tender (15-25 min) Drain. 2.
Combine sweet potatoes, cranberry sauce, orange
peel and whip until fluffy. 3. Stir in raisins 4.Spoon
mixture into 2-quart casserole dish 5. In small bowl
combine sugar & salt. 6. Cut in butter then stir in
nuts. 7. Sprinkie over whipped sweet potatoes.
Bake at 350* for 20-30 minutes. 

Submitted by Gabrielle Rice 
 

1 1/2 lbs Sweetpotatoes/yams , peeled 
& quartered 
1/2 C canned whole berry cranberry sauce
1/4 C raisins                  1/4 C chopped nuts
1/4 tsp salt                     1 tsp grated orange rind
1/2 C packed sugar       2 TBSP butter 

Instructions:
1.

Serves 6.

Pumpkin Cheesecake Bars 

15 whole rectangular graham crackers
¼ cup granulated sugar
8 tablespoons unsalted butter, melted

1-¼ cups pumpkin puree
1-½ teaspoons pumpkin pie spice
1-½ teaspoons ground cinnamon
1 tablespoon all purpose flour
1-⅔ cup granulated sugar
1-½ teaspoons pure vanilla extract
½ cup full fat sour cream
⅛ teaspoon salt
3 large eggs, at room temperature
Three 8-oz packages full fat cream cheese, at room
temperature

Ingredients
Crust:

Filling:

Preheat oven to 350°F. Line a 9×13 baking pan with foil and lightly grease the foil.

Place the graham crackers in the bowl of a food processor and process until the graham
crackers are in fine crumbs (you should have just over 2 cups of crumbs). In a separate bowl,
combine crumbs, sugar, and melted butter and stir until combined. Press the crust into the
bottom of the prepared pan and press it into an even layer (I use the back of a measuring cup).
Bake the crust for 10-15 minutes until it is just beginning to turn golden brown and fragrant.
Place the crust on a wire rack to cool slightly while you make the filling.

In a large bowl, whisk pumpkin puree, spices, and flour. Set aside.
In a large bowl, using a hand mixer or stand mixer fitted with the paddle attachment, beat cream
cheese and sugar until smooth. Add vanilla, sour cream, and salt, and beat until combined,
scraping the sides of the bowl as needed. Beat in the eggs, 1 at a time, scraping the sides of the
bowl as needed, and turning off the mixer as soon as the last egg is fully incorporated.
Measure out 1-½ cups of the cream cheese mixture and add it to the reserved pumpkin mixture,
stirring until combined.
Alternate scoops of cream cheese filling and the pumpkin filling all over the top of the crust. Use
a sharp knife to drag/swirl the two mixtures together (I do figure eights). Be careful not to drag
the knife all the way down into the crust.
Bake in the center of the oven for 35-45 minutes, until the center still has a very slight jiggle but
the edges are set. Place on a wire rack to cool completely, then transfer to the refrigerator to
chill (this will take several hours).

Instructions

Crust:

Filling:

 



Recipe Corner 

Potato Leek Au Gratin
Ingredients
4 tbsp butter
1 1/2 cups whole milk
1 cup heavy cream
3 large garlic cloves finely chopped
1 tbsp stone ground mustard
1/4 tsp freshly grated nutmeg
3/4 tbsp kosher salt
1 tsp freshly ground pepper
2 oz blue cheese
6 oz grated Gruyere cheese
2 oz freshly grated parmesan cheese
3 lb leek, white and light green
portions, washed and sliced into 1/4
inch rings
2 lb russet potatoes (3-4 medium),
peeled and cubed into 3/4 inch pieces
3 tbsp minced fresh chives

Position a rack in the center of the oven and heat the oven to
400°F. Grease a 9x13-inch baking dish or a large cast iron
skillet with butter.
In 12 inch nonstick skillet over medium heat, melt the butter.
Add the leeks, stirring until leeks are completely coated. Cover
and cook, stirring occasionally, until the leeks are tender, about
20 minutes. Add the milk, cream, blue cheese, garlic, mustard,
nutmeg, salt and pepper and simmer uncovered. Stir the
mixture occasionally, until slightly thickened, about 15 minutes.
Be careful not to let boil. Remove from heat, and allow to cool.
In a large bowl mix the gruyere and parmesan cheese.
Layer one third of the potatoes in the baking dish or skillet.
Pour one third of the leek mixture over the top. Sprinkle one
third of grated cheese and 1 tbs on chives. Repeat to make two
more layers reserving the last laying of chives.
Cover Au Gratin with foil and bake for 45 minutes. Remove
cover and continue baking until potatoes are completely
tender when poked with fork and the crust is golden brown,
about 30 more minutes. Allow to sit for 15 minutes after
removing from oven. Garnish with reserved chives and serve.

Instructions 
1.

2.

3.
4.

5.

"Baking is done out 
 of love, to share with
friends and family, to

see them smile"
-Anna Olsen

 

 
“This magical, marvelous
food on our plate, this
sustenance we absorb,

has a story to tell. It has a
journey.”

 -Joel Salatin
 

https://thetravelbite.com/travel_and_food_blog/30-best-food-quotes/
https://thetravelbite.com/travel_and_food_blog/30-best-food-quotes/
https://thetravelbite.com/travel_and_food_blog/30-best-food-quotes/


"The Armed Services YMCA is a non-profit organization that has
been around for a little over 160 years helping military members

and their families. One of the programs that we do run which is one
of our core programs is the Hero's pantry. Our Hero's pantry is
available to all currently serving members of all branches and

serving their families as well. As resources allow, veteran families are
welcome to receive food assistance cost-free. We do offer a variety

of shelf table foods and at times, fresh and frozen items, to
supplement family needs."

 
Louisa Hazel

Program Manager
Armed Services YMCA

Lawton Ft. Sill/Altus AFB Oklahoma
580-360-9287

 

 November’s Community
Outreach

****FSPSC will be collecting canned
goods and other non-cherishables





Casey Polk ~ YOUR baker
253-222-6815

Fort Sill, OK 73503
simplywhippedbakery@gmail.com

FB: @Simplywhippedbakery
 

November Vendor Spotlight

Holy Macaroni/FB

Damsell in Defence
ColorSTREET

Vanessa Llamas

Balken Beauty
Emerald Lane

Therapy

Courtney Newhouse
Buyers Agent 

Julie Bridges Office 
RE/MAX PROFESSIONALS 

580.353.7496 O
814.366.4250 C



 

OH FLOCK!! Our favorite feathered
friends are on their way! 

 
Be on the lookout for our flocking

announcement!


