
Financial & Sewer Administration: 

Sewer:  
• Comparison reports completed on sewer revenues completed and presented to the 

Board. 
• The Operation Permit for JCT WWTP was completed with a notice posted on the outside 

board and inside the Village Hall. 
Misc: 

• DNR Inspection Completed on Aug 21st  
• Notice from Lauber Law – Rate Increase effective October 1st discussed and presented  
• Sponsorship opportunity for advertising with the Table Rock Chamber discussed and presented  
• Enrollment for the Shoreline Cleanup - Shannon, Mike, Frank, Daron, Lance. September 25th from 

10am-12pm near Table Rock Circle shoreline staff participating and presented  
• Advertising for the 2026 Official Vacation Guide Table Rock Chamber discussed and presented  
• Meeting and planning for the upcoming Golf Cart Halloween Poker Run on 10-25-25 discussed 

and presented  
• Sept Reforecast for Village and Sewer completed and presented with a surplus on both 

Meetings Shannon attended in August: 
• 8.4.25:  Village Hall Goals Meeting  
• 8.7.25: Reforecast Meeting held at Village Hall  
• 8.18.25: Christmas Parade Meeting held at Village Hall  
• 8.22.25: Road Project 2025 Meeting held at the Village Hall  
• 8.28.25: Chamber Luncheon held at the Dixie Stampede  

 

 

 

Village Clerk:  

Business Licenses: 
7 Business Licenses were completed in August bringing the total 
YTD to 156.  
 
Golf Cart Permits:  
1 Golf Cart Permit was completed in Aug bringing the total YTD 
to 61 
 
Meetings Beth Attended: 
8.26.25: IWorqs Zoom Meeting  
8.28.25: Harassment Training with HR Advantage at the Village 
Hall 
8.29.25: Zoom meeting with Nathan and Jake Phillips for the 
Comprehensive Plan  
8.30.25: Met with Dylan from Stone County Fire over the Burn 
Ordinance 
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Witches Brew Paddle  
Saturday September 27, 2025 
Gliding Light Paddle Co Branson West (114 Cape Kimberling Rd, 
Kimberling City) 
Dust Off Your Witches Outfit for a Flight Around Table Rock 
Lake. We’re celebrating Halloween early with this fun event. 
We’ll gather in our best witchy costumes, glide across the 
shimmering lake, and soak up the autumn magic together. 
This will be a gentle 2-mile paddle, perfect for all levels, just 
enough to get the blood flowing before we warm up with hot 
Chai Tea Latte and pumpkin muffins (gluten free) on shore. For 
more information and tickets: 
Select a Date & Time - Calendly 

 

 
 
 
 
 
$5 Mondays at Meadows begins Aug 11 – December 
29! 
Every Monday, you can see 
ALL MOVIES 
ALL DAY 
ALL AGES 
We'll see you at the movies! 
Buy Tickets Now | Branson Meadows 11 

 
 
 
Annual Veterans Appreciation Car Show  
Saturday, September 27, 2025 
4210 Gretna Road Branson MO  
Registration Begins at 9 am. open to public 10 am. 
Awards at 2 pm. 
All proceeds benefit Veterans and their families. 
Concessions, music, raffles, games, food trucks, 
activities, bounce houses. 
Car Entry fee $25 donation. 

   

Financials: 
 
If you think nobody cares your alive…. try 
missing a few car payments! 

• August Tax Revenues, $148K were better than 
budget by $31K.YTD Revenues were better 
than budget by 7%. As the MODOR trend is 
aligning with actuals in revenue being 
collected, we are seeing the accuracy of taxes 
being collected as the season has progressed.  

• August Expenses, $48K were under budget by 
$12K. YTD is currently under budget by .94%. 
This is attributed to the Moperm CR from 
Sewer $2.2K, Payroll YTD $26K, and close 
monitoring of expenses by Village Staff.  

• August Sewer Revenues $17K were under 
budget by $769.44 and YTD Revenues are 
below budget by 7%. This can be attributed to 
the decline of anticipated usage throughout 
Commercial accounts unpaid sewer bills not 
collected for the month of August. 

• August Sewer Expenses, $15K were under 
budget by $1K. YTD Expenses were over 
budget by 3%. Factors: Capital Outlay $10K 
(Sewer Pumps) that was paid through 
reserves actually reflecting expenses YTD 
$104,385.47 below budget from last year by 
$7,164.55 or (6%) due to close monitoring of 
expenses.) 

https://calendly.com/danielle-glidinglight/witches-brew-paddle?fbclid=IwY2xjawMr9FRleHRuA2FlbQIxMABicmlkETFJbWlVVkVOclZZZGk5Z1lEAR6lbBhAGcrpTujm2cWyW0GeLa9oi7mj8H8zYp8cbj6YZj7VIpUY7JxMDA2uXw_aem_yckM5QILJHT1W_Snjwuk_Q&month=2025-09
https://www.bransonmeadowscinema11.com/tickets?fbclid=IwY2xjawMr9WBleHRuA2FlbQIxMABicmlkETFJbWlVVkVOclZZZGk5Z1lEAR6WCLW6rKZyvCcg3vpwde_us8JON3aR12M-SO-FFANnwD2ZaURVRHEF50Umkg_aem_zx0A56rFVt39RtiHV5nRXA


  

Public Hearing on the Mega 
Boat Ramp for the Village 

of Indian Point 

On Monday, September 22, Indian Point Marina is turning lake days into lifelines. 
 
100% of all boat rental proceeds will be donated to the Stone County Sheriff's Office Special Response Team (SRT) — the brave individuals who respond to our 
community’s most critical emergencies. 
 
Take a break from the everyday, enjoy the lake, and help equip the heroes who protect us every day. 
 
��� Indian Point Marina 
������������ Monday, September 22 
🛥🛥 Boat rentals = support for the Stone County Sheriff’s SRT 
 
Make waves. Show support. Save lives. 
 



IPPD Community Outreach: 

• 8.4.25 – Chief Lucas attended the Village 
Goals Meeting  

• 8.5.25 – 3 Interviews were conducted 
and completed for open IPPD positions 

• 8.5.25: Chief Lucas partnered with SCSO, 
Branson Police Department, and local 
banks to present a Fraud Squad 
workshop for the Public 

• 8.12,8.14,8.16.25: Chief Lucas taught 
classes at SCSO academy 

• 8.13.25: Chief Lucas attended the 
OUTLAWS monthly meeting  

• 8.14.25: Chief Lucas attended the 
monthly SMPCA meeting  

• 8.14.25: Mega Ramp meeting held at the 
Village Hall  

• 8.18.25: Chief Lucas attend participated 
in the James Project Golf Tournament  

• 8.20.25: Chief attended the Financial 
Crimes meeting  

• 8.22.25: Chief Lucas and Chief Lemoine 
attended the Crane Broiler Fest 
representing their communities 

• 8.28.25: Chief Lucas attended the 
Chamber Luncheon at the Dolly Parton 
Stampede 

September 2025 In other News  

 

Indian Point Police Department  
Lance: People say that 55 is the new 35. Mike: That’s not how speed limits work Lance! 

The IPPD responded to 21 calls of service for 
the month of August. They also completed 
500 miles of police patrols within the Village. 
August patrols were light primarily due to 
cases being worked and staff changes.  
The IPPD makes it a priority to visit residents, 
businesses, owners, and visitors while on duty 
in our community. They continue to stop and 
check on suspicious situations they may come 
across while on duty.  
If you would like more police presence on 
your street, please let the Chief or any IPPD 
Officers know, and they will accommodate. If 
you need Vacation Checks on specific 
residences, the IPPD will complete those 
upon request.  
 
 
 

 

 

Coffee with the Chief!  

Wednesday October 1st, 2025  

10am-11am at the Village Hall  

Have a sweet treat and a cup of coffee with your Chief! 

 

   
 

 

 

 

 

 

 

Public Works Department 
Wanna hear a pizza joke? Nah, it’s way too cheesy! 
 
PW was present alongside Chris H during the DNR inspection on the WWTP. 2 minor violations were noted (sign missing and vegetation growth on a non-used 
sand filter) both violations were immediately corrected. 
Daron, Frank, and Shannon finalized plans for the 2025 Fall Road projects. A meeting was held with Cochran to get the plans finalized and started. 
Estimates associated with the costs to repair the Salt Shed were completed and included in the September Reforecast. 
 
Daron and Lance will be in training on September 12, 2025. If you need immediate assistance, please call the Village Hall. 
If you need maintenance or repairs, please stop by the office to complete a work order form. 

 

  

Propane is a safe, clean and efficient power source that is readily available. 
 
More people, in Missouri and around the country, are choosing propane as their fuel of choice because it is 
affordable, efficient and versatile. Propane is a dependable energy source that can power appliances inside and 
outside your home. 
 
Beyond homes, school districts and businesses are using propane autogas to fuel their fleet vehicles and landscaping 
companies are using the clean power of propane to fuel their lawnmowers. Gasoline and diesel are more expensive, 
and not as friendly to the environment as propane. 
 
The best time to purchase propane in Missouri is during the summer months (June, July, August) or early fall 
(September) to take advantage of lower demand and prices, allowing you to pre-purchase or lock in lower rates for 
the winter heating season. You can also sign up for a pre-buy or budget billing plan to spread out costs and ensure a 
stable price throughout the year. 
 
Propane near you: 
AmeriGas Propane: www.amerigas.com 
Ferrellgas: www.Ferrellgas.com 
White River Propane: 417.779.5422 

August Board of Trustee Meetings 
Monday 9.15.25 Trustee’s Workshop 

• Financials 
• Abatement Ordinance 

Revisions 
• Ord 25-25 Sunshine Law 

Changes 
• Resolution 25-20 Budget 

Reforecast 
• Appointment of New 

Trustee 
• Road Project Discussion 

August Board of Trustee Meetings 
Wednesday 9.17.25 

• Appointed Chris Houghton as a Board of 
Trustee and he was sworn in 

• 2025 Road Projects strategy - Concrete 
and culvert road work on Indian Lane 
2025.  Moon Lane, Indian Lane, Wolfe 
Lane, Indian Point Road Project for 2026 

• Approval of the September 2025 Budget 
Reforecast. 

• Ordinance approved amending Chapter 
120, Open Meetings and Records Policy 



 

 

 

  

 

September 2025 Important News  

 

 

   

 

 

 

 

Who was Johnny Appleseed? Johnny Appleseed’s real name was John 
Chapman. He was born in Leominster, Massachusetts in 1774. His dream was 
to produce so many apples that no one would ever go hungry. Although 
legend paints a picture of Johnny as a dreamy wanderer, planting apple seeds 
throughout the countryside, research reveals him to be a careful, organized 
businessman, who over a period of nearly fifty years, bought and sold tracts 
of land and developed thousands of productive apple trees. 
 
His adventures began in 1792, when John was eighteen years old. He and his 
eleven-year-old half-brother, Nathaniel, headed west, following the steady 
stream of immigrants. In his early twenties, John began traveling alone, which 
is how he spent the rest of his life. Nathaniel stayed behind to farm with their 
father, who had also immigrated west. John continued moving west to 
Pennsylvania. From there he traveled into the Ohio Valley country and later, 
Indiana. He kept ahead of the settlements, and each year planted apple seeds 
farther west.   
 
He always carried a leather bag filled with apple seeds he collected for free 
from cider mills. Legend says he was constantly planting them in open places 
in the forests, along the roadways and by the streams. However, research 
suggests he created numerous nurseries by carefully selecting the perfect 
planting spot, fencing it in with fallen trees and logs, bushes and vines, 
sowing the seeds and returning at regular intervals to repair the fence, tend 
the ground and sell the trees. He soon was known as the “apple seed man” 
and later he became known only as “Johnny Appleseed.”  
 
Over the years, his frequent visits to the settlements were looked forward to 
and no cabin door was ever closed to him. To the men and women, he was a 
news carrier; to the children he was a friend. He was also very religious and 
preached to people along the way. His favorite book was his Bible. 
 
Johnny Appleseed is described as a man of medium height, blue eyes, light-
brown hair, slender, wiry and alert. Folklore has also described him as “funny 
looking” because of the way he dressed. It is said he traded apple trees for 
settler’s cast-off clothing. He was known to give the better clothing to people 
he felt needed it more than he. This could be why legend says he wore only 
coffee sacks with holes cut out for his arms as clothing. He rarely wore shoes, 
even during the cold of winter. It is said he could walk over the ice and snow 
barefooted and that the skin was so thick on his feet that even a rattlesnake 
couldn’t bite through it. Another legend says he wore a mush pot on his head 
as a hat. This is unlikely since pots of the time were made of heavy copper or 
iron, but it is more likely he wore someone else’s castoff hat or made his own 
out of cardboard. He rarely sought shelter in a house, since he preferred to 
sleep on bare ground in the open forest with his feet to a small fire. 
In 1842, Johnny made his last trip back to Ohio after spending 50 years 
walking throughout the countryside. While there, he moved into the home of 
Nathaniel, the half-brother with whom he began his remarkable journey. On 
March 18, 1845, he died of pneumonia at the age of seventy-one. He was 
visiting his friend, William Worth, in Indiana. Legend says it was the only time 
he was sick in his whole life. There are various theories as to his final resting 
place. Although there is a memorial stone in Ft. Wayne, Indiana, the exact 
location of John Chapman’s grave site is unconfirmed. AI 

Village Manager Updates: 

Success is not final, failure in not fatal: It is the courage to continue that 
counts. 

National Support your local Chamber of 
Commerce! October 15, 2025 

National Boys and Girls Club Day 
September 20, 2025 

Admin: Frank has been working with Iworq’s to get further training as well as ways to 
establish a database for Planning and Zoning activities. This will allow for ease of 
tracking and reporting planning and zoning documents and zoning.  

Budget and Financial: Reviewed the September reforecast with Shannon. We are 
forecasted to end the year with a surplus in both the Village and Sewer.  

Planning and Zoning: Frank is currently working with Thomas Cunningham of 
Missouri State University to schedule the next Comprehensive Plan Meeting.  

Human Resources: Renewal applications were completed by eligible staff and sent to 
Crowley insurance for open enrollment.  

Public Works: We are aware of the damage current being done on the roads on 
Indian Lane due to construction. Public Works us taking temporary measures, such 
as filling and patching potholes to make the roads passable until construction is 
complete.  

Meeting Frank Attended in August: 

• 8.14.25: Legislative Affairs at Branson CVB 
• 8.18.25: Met Mark Wessell and Brad King regarding construction & roads 
• 8.21.25: Attended the Table Rock Chamber Luncheon 
• 8.25.25: Met with the Branson Bank Representatives for a meet and greet 
• 8.25.25: Attended the Comprehensive Plan meeting held at the Village Hall 
• 8.28.25: Attended the TCED Annual Meeting at the Branson City Hall 



September 2025 

Fall fun around the 
Lake 

 

 
 

 

Sunday, October 5th, 2025Come out and enjoy over 30+ different chilies at our 
20th Annual Firefighters Chili Cook-Off! 
This year we’re celebrating 20 years of this amazing community tradition, and we 
have something fun for the whole family: 

 Face Painting 

 Kids Games 

 Cakewalk 

 Photo Booth 

 Fire Prevention Tips 

 Vendor Booths 
… and so much more! 
Don’t miss our Silent Auction, Raffle, and a special surprise for attendees! 
Come help the Southern Stone County Firefighters Auxiliary support the 
firefighters who proudly serve our community. 
Admission: 
$5.00 for adults 
$3.00 for Kids (ages 4–12) 
FREE for Kids 3 & under 

 

Saturday, September 20, 2025 
10am-2pm 
57 Kimberling City Ctr Ln, Kimberling City 

Kimberling City Wide 
Garage Sale!  
September 19th & 20th 8am-4:30 – Maps available 
at the City Hall 

Fairwood Acres Community Yard Sale! 
September 26-28 

Located near Baxter Marina off H Highway! For Google Maps, enter Fairwood 
Road Lampe Mo.  

Sales will start at 9am-2pm Friday, Sat, & Sun 

Furniture, Tools, Clothes, household items, antiques, toys, and so much more!  

Our junk is your treasure!  

We Look forward to seeing you there!  



 
 
 
 

We are preparing for the 2nd Annual 
Christmas Parade this year! It is anticipated 
to be even Bigger and Better than Last 
Year! You do not want to miss this! 

Registration Forms are now available at the 
Village Hall or email: office@indianpoint-
mo.gov 

We NEED Volunteers to help with the 
following: 

• Pictures with Santa and Mrs. 
Clause 

• Directing Traffic and crowd 
control 

• Parade Line up and 
organization  

Please email office@indianpoint-mo.gov or 
stop by the office and speak with Shannon 
for and questions.  

Let’s make The Village of Indian Point 
Christmas Parade the ONE to attend every 
YEAR! 

Village of Indian Point 2nd Annual Christmas Parade 

 

mailto:office@indianpoint-mo.gov
mailto:office@indianpoint-mo.gov
mailto:office@indianpoint-mo.gov


 

 

 
 

 

     

     

 

 

 

  

 

 
  

 

            Did you know…. 

History in September: 
• September 9, 1776: the Second Continental Congress officially renamed the "United Colonies" the "United States of America". This name 

change reflected the colonies' unified identity and their formal rejection of colonial status, cementing the nation's name which has remained to 
this day. 

• September 25, 1789 - After debate and revision, the First Federal Congress passed 12 proposed amendments on September 25, 1789, and sent 
them to the states for ratification. By December 15, 1791, the states had ratified 10 of these amendments, which then became the Bill of Rights.  

• September 26, 1973 - the Anglo-French Concorde supersonic jet made its first non-stop crossing of the Atlantic Ocean. 
• September 1, 1985: The RMS Titanic was discovered by a joint American French expedition led by Dr. Robert Ballard at a depth of about 12,500 

ft in the North Atlantic.  
• September 4, 1998: Google was founded by Larry Page and Sergey Brin. 
• September 8, 1883: The Northern Pacific Railway was completed when the golden spike ceremony was held in western Montana, linking the 

Great Lakes to the Pacific coast.  

 
 

And now you’re in the know! 



 

 

 

  

National Holidays and fun ways to Celebrate! 

Ways to celebrate: 

• Join a local clean up event  
• Deep Clean your home & garage 
• Start recycling  
• Clean out storm drains and culverts 
• Clean out gutters  
• Donate clothing and food  

Ways to celebrate: 

• Offer to help with yard work  
• Run errands for your elderly neighbors  
• Take your neighbors trashcans to the curb on trash day 
• Deliver homemade treats 
• Host a neighbor hood get together  
• Build a community garden  

Ways to celebrate: 

• Wear orange - orange is a symbol of anti- bullying efforts 
• Educate yourself and your children  
• Create a culture of kindness  
• Report Bullying  
• Empower others 
• Share your story  

Ways to celebrate:  

• Thank Service members & families 
• Visit a Naval Museum 
• Discover Navy Life and Lingo  
• Support Navy Charities  
• Attend Local events 
• Join the Navy League  

What are Hagfish? 

• Hagfish are widely considered the most disgusting animals in the ocean, if not on earth. The eel-
shaped creatures use four pairs of thin sensory tentacles surrounding their mouths to find food—
including carcasses of much larger animals. Once they find their meal, they bury into it face-first 
to bore a tunnel deep into its flesh. 

• The estimated 76 species of hagfishes live in cold waters around the world, from shallow to as 
deep as 5,500 feet (nearly 1,700 meters). 

• Hagfish can go months without food. 
• Hagfish can absorb nutrients straight through their skin. 
• They are sometimes called “slime eels”—but they are not eels. They are in the class Agnatha, 

designated for fish without jaws (around 100 species in total). 
• Although they are jawless, hagfish have two rows of tooth-like structures made of keratin that 

they use to burrow deep into carcasses. They can also bite off chunks of food. While eating carrion 
or live prey, they tie their tails into knots to generate torque and increase the force of their bites 

• The only known fossil hagfish, from 300 million years ago, looks very much like a modern hagfish, 
leading some scientists to speculate that it has changed little since then. 

• o ward off predators and other fish trying to steal their meals, hagfish produce slime. When 
harassed, glands lining their bodies secrete stringy proteins that, upon contact with seawater, 
expand into the transparent, sticky substance. According to common hagfish mythology, they can 
fill a 5-gallon bucket with the stuff in mere minutes. 

• This slime gives hagfish a slippery exit when attacked by predators. A larger fish looking for a 
meal instead gets a mouth full of slime, while the hagfish can slide away. 

• Although their eating habits seem disgusting, hagfish help clean and recycle dead animals from 
the seafloor. They also serve as a food source for fish, seabirds and seals—at least those that 
can make it through the slime. 

• Hagfish are considered a delicacy in Korea and are also consumed in some parts of Japan. In Korea, 
they are typically prepared by skinning the fish and then grilling or stir-frying it with seasonings.   



 

 

 

 

 

 

 

 

 

 

  

 

 

  

 

Like and share us on 
Facebook! 

Facebook 

For Planning and Zoning questions 
or appointments: 

Planning_zoning@indianpoint-
mo.gov 

 

For Public Works: 

Pworks@indianpoint-mo.gov 

Payments, Invoices, Sewer, Admin: 

office@indianpoint-mo.gov 

 

 In 2023, Explore Branson welcomed a record 10.29 million visitors, 
topping the previous year's total by over 100,000 visits. In 2019, Branson saw 9.1 million visitors, marking the most since the measurement began in 1993. 
Annual visitation has generally increased, with the most recent record being in 2023. 
 
To sign your business up for the Branson/Lakes Area Convention and Visitors Bureau (CVB), you can create a listing on ExploreBranson.com through 
the Industry Portal. This is a free service for qualifying tourism-related businesses in the area. 
 
• Visit the Industry Portal: Go to https://www.explorebranson.com/industry-portal. 
• Register for an Account: If you don't already have one, click "Register for an Account" and fill out the form, using the email address associated with 
your Industry Portal account. 
• Request Account: You'll need to request an account for access to private posts. 
• Create a Listing: Once your account is approved, you can log in and create a new business, event, or show listing using the links on the right-hand 
side of the dashboard. 
• Review and Approval: Allow 48 hours for account approval and 72 hours for listing review, approval, and publishing. 

villageclerk@indianpoint-mo.gov 

 

office@indianpoint-mo.gov 

 

https://www.facebook.com/VOIPGovernment
mailto:Planning_zoning@indianpoint-mo.gov
mailto:Planning_zoning@indianpoint-mo.gov
mailto:office@indianpoint-mo.gov
https://indianpoint-mo.gov/information/
https://indianpoint-mo.gov/information/
mailto:villageclerk@indianpoint-mo.gov
mailto:office@indianpoint-mo.gov


                                             A bit of flavor for the taste buds  

 

 

 

  

 

Honorable Mentions  

 

 

Fluffy Pancakes by Laura Fuentes 

Ingredients: 

• 1 ½ Cups all-purpose flour 

• 2 ½ teaspoons aluminum-free baking powder 

• ½ teaspoon salt 

• 1 tablespoon sugar 

• 1 ¼ cups milk 

• 1 egg 

• 3 tablespoons butter melted 

• 2 teaspoons vanilla extract ( I like to switch it up with almond, black walnut, banana, etc) 
 

Instructions:  

• In a large bowl, sift together the flour, baking powder, salt, and sugar. Make a well in the middle and pour in 
the milk, egg, butter, and vanilla extract (if using it to add flavor). Break up the egg first with a fork, and then 
begin to combine the flour, working from the outside of the bowl in, until just combined and mostly smooth. 

• Heat a non-stick griddle or large pan over medium-high heat. Once hot, grease, spray, or melt butter on the hot 
surface. When using an electric griddle, heat it somewhere between 300 and 350F. 

• Immediately, pour ¼ cup of pancake batter onto the greased pan. Cook the pancakes for about 2 minutes, until 
the edges begin to look defined and bubbles form. Flip the pancakes over and cook for another minute on the 
other side. Avoid pressing down on the pancake after flipping; this will cause denser and chewy pancakes and 
undercooked batter as it oozes out on the sides. Remove the pancakes from the pan onto a plate and keep 
them warm while you cook the rest of the batter. 

I like to top these with my favorite Butter Pecan or Bourbon Syrup by Dragonwood that I get on Amazon! They have a great 
pumpkin spice in the fall! Shannon 

Authentic New Orleans Style Gumbo by tastebetterfromscratch 

Ingredients: 

For the Roux: 
 

• 1 cup all-purpose flour (heaping) 
• 2/3 oil  

 

 

 

Instructions: 

• Make the Roux*: In a large, heavy bottom stock pot combine flour and oil. Cook on medium-low heat, stirring constantly for 
30-45 minutes. This part takes patience--when it's finished it should be as dark as chocolate and have a soft, "cookie dough" 
like consistency. Be careful not to let it burn! Feel free to add a little more flour or oil as needed to reach this consistency. 

• Brown the sausage. In a separate skillet on medium-high heat place the sausage slices in one layer in the pan. Brown them 
well on one side (2-3 minutes) and then use a fork to flip each over onto the other side to brown. Remove to a plate. 

• Cook the vegetables in broth. Add ½ cup of the chicken broth to the hot skillet that had the sausage to deglaze the pan. Pour 
the broth and drippings into your large soup pot. 

• Add remaining 5 ½ cups of chicken broth. Add veggies, parsley, garlic and roux to the pot and stir well.  
• Bring to a boil over medium heat and boil for 5-7 minutes, or until the vegetables are slightly tender. (Skim off any foam that 

may rise to the top of the pot.) Stir in Cajun seasoning, to taste. 
• Add meat. Add chicken, sausage, and shrimp. 
• Taste and serve. At this point taste it and add more seasonings to your liking--salt, pepper, chicken bouillon paste, garlic, 

more Cajun or more chicken broth--until you reach the perfect flavor. Serve warm over rice. (Tastes even better the next 
day!) 
 

For the Gumbo:  
 

• 1 bunch of Celery, diced, leaves and all  
• 1 green bell pepper  
• 1 large onion, diced 
• 1 bunch of green onions, finely chopped 
• 1 bunch fresh chopped parsley, finely chopped 
• 2-3 cloves garlic 
• 1-2 Tablespoons Cajun Seasonings 
• 6-8 cups chicken broth 
• 12-ounce package andouille sausages, sliced into “coins” 
• Meat from 1 Rotisserie Chicken 
• 2 Cups Shrimp, precooked 
• Hot cooked rice for serving  

 
 

National Pancake Day! September 26, 
2025 

National Gumbo Day! October 12, 
2025 

Corned Beef Hash by thecountrycook 

Ingredients:  

• 4 Cups ½ diced russet potatoes  
• 6 tablespoons unsalted butter 
• 1 small, sweet onion diced 
• ½ teaspoon kosher salt  
• ½ teaspoon black pepper  
• 4 cups chopped cooked corned beef 
• ½ teaspoon garlic powder 
• ½ teaspoon onion powder 

Instructions: 

• Boil 4 cups (1/2-inch diced) russet potatoes just until fork tender, 5-10 minutes. Drain well. 
• In a large skillet over medium heat, add 4 Tablespoons of unsalted butter. Once melted, add the cooked 

potatoes, 1 small, sweet onion, small diced, 1/2 teaspoon kosher salt and 1/2 teaspoon black pepper. Cook, 
occasionally stirring, until the onions are softened and the potatoes and onion start to brown, 8-10 minutes. 

• Add 4 cups chopped cooked corned beef, 1/2 teaspoon 
garlic powder and 1/2 teaspoon onion powder to the 
pan. Stir, so everything is combined. 

• Taking the back of a spatula, press the mixture down to 
form an even layer. Cook for 3-5 minutes or until a 
golden crust begins to form on the bottom 

• Scrape the bottom of the pan and flip up the hash, so 
the crusty part is on top. Add the remaining 2 
Tablespoons unsalted butter, and mix it in. 

• Again, using the spatula, press the hash down to form an 
even layer. Cook another 3-5 minutes until golden on the 
bottom. Continue doing this until you reach your desired 
browning. I usually do this 3 times. Then serve! 

National Corned Beef Hash Day 
September 27, 2025 



 


