
 

Best 
Of 
PW 

1 ½ C uncooked long grain rice 
½ c butter 
1 green bell pepper chopped 
1 onion chopped 
3 celery ribs, chopped 
2 garlic cloves minced 
4 green onions chopped 
1 can sliced carrots 
2 cans cream of chicken soup 
3 c chopped cooked chicken 
¼ t salt 
¼ t black pepper 
1 c shredded cheddar Colby blend 
cheese – 4oz 
¼ c fine, dry breadcrumbs 

 
1. Prepare rice according to directions 
2. Melt butter in large skillet – 

medium heat and add bell pepper, 
onion, celery and garlic and sauté 
until tender 10-12 minutes. Stir in 
soup, chicken salt and pepper. 

3. Combine chicken mixture and rice; 
gently add in the cooked carrots.  
Pour mixture into a lightly greased 
13x 9 baking dish.  Sprinkle evenly 
with cheese and ¼ c breadcrumbs. 

4. Bake at 350 degrees for 25 minutes 
or until cheese is melted – 
Contributed by Donna Drewry 

Mena PW Fall Gathering Chicken and Rice Casserole

Tips for Moderators: 
 

Try this when you  
‘lose control’ of your 

coordinating team. 
 

Say. “This is the day 
the Lord has made!” 

 
They should reply, 

 “ Let us rejoice and 
be glad in it.” 

 
Or  

Say, “God is Good” 
 

They should reply,  
“All the time’ 

 
Then you say “All the 

time” 
and they reply, 
“God is Good”. 

 
You only have to have 
a ‘plant or two’ for the 
first time and it really 

works to get 
everyone’s attention!

Take A Picture and They Will Come 
 
Central in Fort Smith has a Christmas brunch on the first 
Saturday in December for all the women in the church –
from babies on up.  Women are encouraged to bring their 
daughters who have moved away, a special friend or 
relative.  We also invite women from First Church in Fort 
Smith.  We record the day with a group picture taken by a 
professional photographer in our church, Dr. John Hoffman. 
Everyone enjoys the gathering of the many generations of 
Presbyterian women (plus a few friends) and we display the 
picture with pride on our bulletin board all year.  We also 
provide free babysitting after the brunch to give mothers 
some free time.

Share the  
Best of your PW ! 

 
Email your best recipes, 
programs, fundraisers, 
mission projects – local 
and foreign- community 
builders, funny stories, 

whatever !! Tell us what 
you are doing in your PW.   

We can learn so much 
from each other! 

<roseciscar@aol.com> 


