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Council Events 

 Family Burger/Hot Dog Night Every Monday 5:00 

p.m. to 7:00 p.m. Closed on Holidays 

 Social Night – June 24
th
 5:30 p.m. Social Hour & 7:00 

p.m. Dinner 

 Bingos are no longer held at our site. 

 Lounge Hours STAY TUNED. See LOUNGE HOURS 
 

Monthly Meetings unless otherwise noted: 

 Assembly – 1
st
 Monday at 7:30 p.m.  

 Council Officers – 1
st
 Thursday 7:00 p.m.  

 Council Membership – 2
nd

 Thursday - Rosary 

7:00p.m.  Meeting at 7:30 p.m. 

 VCBC – Thursday June 17
th

 7:00 p.m. 

 Ladies Auxiliary Meeting September 20
th 

11:30 a.m. 

------------------------------------------------------------- 
GRAND KNIGHT MESSAGE 

 

What a year we have just had.  The pandemic finally appears to be 
almost over and most things are getting back to near normal.  We have 
a reasonable purchase agreement on the sale of our lounge.  We have 
just about finished moving back into our newly renovated (bingo) hall.  
We have new offices for the Grand Knight and the Financial Secretary.  
We still have some required changes that must be finished for the 
buyer like a Consumers meter on the lounge, lighting changes to the 
parking lot, and a sprinkler system for the lounge lawn. 
 

But we are ready for the change.  Our next biggest plan will be the 
return of our social night on June 24th.  This night will also be our 
installation night for the council’s new officers and your chance to 
meet them and some of their plans for the 2021-2022 fiscal years. 
 

The dinner that will be served on June 24th will be served in our 
renovated (bingo) hall and will be catered by Jackie Jacobs.  The dinner 
will include Salisbury steak with all the trimmings.  Due to inflation, the 
price will be $16.00 per person and may be paid with a credit card.  
Reservations will be required, so please, either sign up at the hall or 
call me at 989-598-7014. 
 

TIME CHANGE!  The hall will open at 5:30 PM for socializing and dinner 
will be served at 7:00 PM. 
 

In conclusion, thanks you, to all of you, members, men and 
women, who helped through the pandemic shutdown and the sale 
and moving of the lounge. 
 

Knight of the Year 
Gerald Schmidt 

 

Family of the Year 
Debbie and Tom Slivinski 

 

Faithfully in Christ, 

Respectfully, Ron Brasseur, Grand Knight 
 

Upcoming Events: 
 

 Every Monday – Family Night 5:00 pm – 7:00 pm 

 Social Night – Thursday June 24th 5:30 p.m. Social & 

7:00 p.m. Dinner 
 

--------------------------------------------------------------------------------------------------------------------------- 

LOUNGE HOURS 
 

DUE TO STATE MANDATE CHANGING 
 

Stay tuned for further information 

Accepting NOMINATIONS for: 
Knight of the Month 

& 

Family of the Month 
We need membership input for a wider view of our members good 

deeds and hard work done for our council, church or community. 

Do you know a Knight and or a Knights family who does or did something 

special for their church, community, charitable organization or someone in 

need. Please contact the Grand Knight with your nominations. 

(989) 598-7014 or  brasron1@sbcglobal.net 
 

Knights of Columbus 4232 

Join us for Family Night!!! 
Every Mondays, from 5:00-7:00 PM. 

Serving the best Hamburg’s, Cheeseburg’s, Hotdogs, and Coney Dogs with 
those delicious fries or chips. 

Masks must be worn if not vaccinated as you enter and are seated.  Plenty of 

seating even while following all current restrictions.  Take outs are also 

available.  All condiments are added by a sanitized kitchen person 

separated from the public by Plexiglas. 

LADIES AUXILIARY 
 

The Ladies Auxiliary is having a fund-raising raffle of 12 items which are 
on display in the large hall.  Tickets for $1.00 each are available at 
Monday Hamburger Nights, and the drawing will take place on July 
19th.   
 

There will be a Social Night on June 24th with hors d'oeuvres and 
cocktails at 6:00 PM and dinner at 6:30 PM.  Jackie Jacobs is the 
caterer.  Hopefully we will see you there! 
 

We remember in prayer Kay Gilles, Phyllis Vozniak and Marcella 
Bernethy, who recently passed away. 
 

We have ended our 2020/2021 season and will start up again 
September 20th with the rosary beginning at  
11:30 AM.  Please bring your own lunch, and the meeting will follow. 
 

Have a safe and wonderful summer!!! 
 

Nancy Schrems, Publicity 
---------------------------------------------------------------------------------------------------------------------------

Knight’s Kitchen 
 

Klupskies (Polish Burgers) 
Ingredients: 
 

1 pound ground beef 
1 small onion, diced 
1/2 green pepper, diced 
1 egg 
2 tablespoons ketchup 
1/4 teaspoon sea salt 
2 slices white bread, torn into small pieces 
1 serving cooking spray with olive oil 
  
Directions: 
 

Step 1 
Mix ground beef, onion, green pepper, egg, ketchup, and sea salt together 
in a bowl; mix in the white bread pieces until evenly distributed. Form the 
mixture into 4 patties. 
 

Step 2 
Spray a large skillet with olive oil cooking spray and set over medium heat. 
Cook the burgers until well-browned on the bottoms, about 10 minutes; 
flip the burgers and cook until the meat is no longer pink and the juices run 
clear, 8 to 10 more minutes. (These can also be cooked on the grill.) 
 

Cook's Note: 
For the juiciest burgers, do not press the meat and try to only flip once. 
 
Yield: 4 burgers 
 

Submitted by Amanda Wimbley  
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