
We would like to thank all the volunteers who created 

and decorated the bowls for this event,  

including employees of SEI and BNY Mellon  

along with ArtFusion students, artists  

and community supporters. 

 

Thank you to Grumpy’s, Montesano Bros,  

Potts and Penn Diner,  

The Brick House and Panera Bread  

for their generous donations  

to this fundraiser. 

 

Thank you also to all the cooks that donated  

their culinary talents and delicious soups and 

desserts for this event. 

 

And a very special thank you to our Pottery Studio 

Director Kristen VonHohen for spearheading the 

creation of the bowls for this fundraiser.  
 

 

ArtFusion 19464 
254 E. High St. 

Pottstown, PA 19464 

610.326.2506 

info@artfusion19464.org 

www.artfusion19464.org 

 

mailto:info@artfusion19464.org


The Story of the Soup Bowl 

Our Soup Bowl fundraiser began in February of 2012. The idea was to 

create a fun winter event—and what says winter more that a steaming cup 

of homemade soup? And because as a community art school we never 

miss an opportunity to create, we decided that to create handcrafted 

ceramic bowls as a thank you gift to those who attended.  

 

The bowls for this fifth Soup Bowl were created by local volunteers of all 

ages. Each bowl has been through the creative hands of at least two 

volunteers: one to craft the clay base and one to create the colorful glaze 

decoration. They are the perfect symbol of ArtFusion’s mission to engage 

our community in the arts. 

 

Our Journey 

ArtFusion 19464 began life as the Gallery on High. From the beginning, we 

offered a unique venue for artists to display and sell their work. We also 

worked with talented local artists to run a varied roster of art classes for 

all ages and all levels of experience. The Gallery School of Pottstown was 

born out of our desire to expand the scope and reach of our art education 

programs for our community. In 2005, we were incorporated under 

Pennsylvania law as a 501(c)3 charitable nonprofit organization. ArtFusion 

works to improve the quality of life in the community by working with other 

non-profits, the faith community, media, local government and volunteers 

to promote education thorough arts and culture and in youth mentoring. 

 

Our Mission  

The mission of ArtFusion 19464 is to enrich the lives of the residents in 

the greater Pottstown area through the visual arts, regardless of ethnicity 

and economic situations. Our goal is to spark creativity, build self-

confidence and develop community bonds through education, mentoring 

and community service. 

A big thank you to these local businesses  

who supported our fundraiser: 
 

Grumpy’s Handcarved Sandwiches 
137 East High St. 

Pottstown, PA  

610-323-1232 

www.grumpyssandwiches.com 

 

 

Montesano Bros. Italian Market and Catering 
Bucktown: 484-624-5066 

2228 Pottstown Pike; Pottstown, PA  

Eagle: 610-458-8065 

55 Seaboldt Way; Chester Springs, PA  

www.montesanobros.net 

 

 

Panera Bread 
Collegeville #203998  

51 Town Center Drive  

Collegeville, PA 

610-489-4765  

www.panerabread.com 

 

 

Potts and Penn Diner 
80 E High St; Pottstown, PA 19464 

484-624-5501 

facebook.com/PottsAndPennDiner  

 

 

Brick House 
152 E High St 

Pottstown, PA 19464 

610-906-3527 

pottstownbrickhouse.com 



2016 Show Schedule 

Winter Member Show 

February 6-March 12  

Best in Show contest  

Reception Friday, March 4 from 6-8pm 

Shutter II 
March 19-April 23  

All photography show 

Spring Student Faculty Show 

April 30-May 14 

Greater Pottstown Foundation Scholarship for 

the Arts Show 

May 21-June 4 

Award ceremony Saturday, May 21 at 1pm 

Local high school senior will win  

a $10,000 scholarship 

Translucent 
June 11-July 2 

Featuring glass art 

Syd’s Potato Leek Soup  

3 large leeks 

2 Tbsp butter 

2 cups water 

2 cups chicken broth (or vegetable broth for vegetarian 

option)* 

2 lbs potatoes, peeled, diced into 1/2 inch pieces 

Marjoram, dash 

1/4 cup chopped fresh parsley 

2 teaspoons chopped fresh thyme, or 1/2 teaspoon dried 

thyme 

Tabasco sauce or other red chili sauce 

Salt & pepper 

*If cooking gluten-free, be sure to use gluten-free broth. 

Cut leeks lengthwise, separate, clean. Chop and use only the 

white and pale green parts. Cook leeks in butter with salt and pep-

per in a medium sized sauce pan. Cover pan, cook on low heat for 

10 minutes. Check often. Do not brown leeks! Browning will give 

leeks a burnt taste. 

Add water, broth, and potatoes. Bring to a low simmer and cook 

for 20 minutes. Scoop about half of the soup mixture into a blend-

er, puree and return to pan. Add marjoram, parsley, and thyme. 

Add a few dashes of chili sauce to taste. Add some freshly ground 

pepper, 1-2 teaspoons salt or more to taste. 



Mike’s Potato, Kale, and Chorizo Soup  

 

1 lb. bulk chorizo sausage (Burt’s Farms Bechtelsville) 

3 cups diced Yukon Gold potatoes 

1 medium onion, diced 

2-3 cloves garlic, coarse minced, 

½ bunch of kale, chopped without main stem 

16 oz. light cream or skim milk 

28 oz. chicken broth 

Splash of extra virgin olive oil.  

 

In a stock pot brown sausage, crumbling as it browns.  Spoon 

browned sausage into a bowl leaving the sausage juices & fat 

behind.  Add olive oil to sausage liquid to ensure a good sauté and 

sauté diced onion and garlic until golden brown.  Spoon onions and 

garlic out of stock pot onto sausage in bowl.   

Turn heat up to medium high, add kale to stock pot along with a 

little water and cover to wilt the kale for a few minutes.  Pour 

chicken stock over wilted kale and add diced potatoes.  Simmer 

covered until potato pieces are softened (fork goes through easily).  

Add back sausage and onions to the pot.  Add 2 cups light cream or 

skim milk, lower heat to prevent overheating cream/milk to prevent 

coagulation.   

Mix and simmer with lid off ensure potatoes are cooked and cream/

milk incorporates into the soup and sausage/onion/garlic warm up.  

Soup’s ready when evenly warm. 

Note: the milk/cream and sausage fat coagulate when stored in the 

fridge but should melt back into soup when reheated. 

2-1/4 c all-purpose flour 

3/4 tsp salt 

2/3 c butter 

8 Tbl cold water 

2/3 c sugar 

1/3 c all-purpose flour 

1 tsp ground cinnamon 

4 pounds granny smith apples, 

peeled, cored, and cut into thin 

slices  

 

Crumb Topping: 

1 c quick-cooking rolled oats 

1 c packed brown sugar 

1/2 c all-purpose flour 

1/2 c butter 

Homemade Caramel: 

1/2 c brown sugar 

2 Tbl butter 

1/4 cup half-and-half 

2 tsp vanilla 

Pinch of salt 

BONUS RECIPE! Kristen’s Caramel Apple Slab Pie 

Spray a 15x10x1 inch pan with non stick cooking spray and set 

aside. To make the dough, In a large bowl combine flour and salt. 

Using a pastry blender cut in the shortening until it resembles 

coarse crumbs. Sprinkle 1 tablespoon of the cold water over the 

mixture and toss with a fork. Repeat using 1 tablespoon of water at 

a time until it is moistened and knead the dough into a ball. 

Preheat oven to 375 degrees. On a lightly floured surface, roll dough 

into a 19x13-inch rectangle. Wrap it around the rolling pin and unroll 

it into the prepared baking pan. Ease dough into the pan and up the 

sides, being careful not to stretch it. Trim dough to 1/2 inch beyond 

edge of pan. Fold dough edge over and flute as desired. 

In an extra large bowl combine the sugar, 1/3 cup flour, cinnamon 

and apples. Toss until coated. Spoon the mixture on the dough and 

spread evenly. 

To make the crumb topping: In a large bowl, stir together quick-

cooking rolled oats, packed brown sugar, and all-purpose flour. 

Using a pastry blender, cut in butter until topping mixture resembles 

coarse crumbs. Sprinkle on top of apples. 

Bake for 40-45 minutes or until apples are tender. If it is starting to 

brown to fast, cover the top with foil the last 5-10 minutes. Cool 

slightly. 

To make the homemade caramel: Mix all ingredients in a medium 

saucepan over medium-low to medium heat. Cook while whisking 

gently for 5 to 7 minutes, until thicker. Turn off heat. Serve warm or 

refrigerate until cold. Drizzle on top of apple slab pie. 



Julie’s Mac and Cheese Soup 
 

Three 32oz. boxes lower sodium chicken stock 

1 lb. elbow macaroni noodles 

1 stick (1/2 c) butter 

1/2 c flour 

4c milk (I used 2%.) 

16oz extra sharp cheddar cheese, grated 

Onion powder, garlic powder and mustard powder to taste 

 

Add all three boxes of stock to a very large pot. I added about a 

tablespoon of both onion powder and garlic powder to the chicken 

stock. Heat until boiling. Add noodles. 

Bowl noodles in chicken stock until al dente (Don’t over cook them. 

They will keep cooking in the leftover heat of the soup.) Take off the 

heat.  

The second part of this soup is a cheesy white sauce. Melt the butter 

in a saucepan over medium heat. Add the flour and cook for about 

one minute. Slowly add in milk, and cook, stirring constantly, until 

milk thickens. (Optional: stir in 1/2 tsp mustard powder. This 

enhances the cheesy flavor.) Take the pot off the heat and add in 

the cheese, one handful at a time, stirring until the cheese is melted 

before adding the next handful.  

Once all the cheese has melted, slowly add the cheese sauce to the 

pot with  the chicken stock and noodles. Stir until combined. 

This recipe takes very well to add-ons (onions, celery, other 

vegetables like broccoli, different cheeses, ham, bacon—the 

possibilities are endless! Or leave it plain to please even the picky 

eaters in your family. 

Laura’s Un-Cream of Broccoli Soup  
(Vegetarian, Vegan and Gluten-Free) 

  

1 tablespoon organic coconut oil  

2 cloves of garlic, chopped  

1/4 cup diced sweet onion  

1 inch of fresh ginger, peeled and chopped 

1/4 teaspoon fresh nutmeg  

3 cups fresh broccoli, rough cut (trunks and all) 

3 cups of baby spinach 

Sea salt and ground pepper, to taste  

2 tablespoons each: chopped fresh cilantro and tarragon 

1 cup coconut milk, or more, to taste 

Fresh water, as needed 

 

Heat the olive oil in a large soup pot set over medium heat and stir 

in the garlic, onion, nutmeg, and ginger. 

 

Add in the broccoli. Add just enough water to cover the vegetables- 

not too much. You can always thin the soup later, if you need to.  

 

Bring to a high simmer. Cover the pot, and reduce the heat to a 

medium simmer. Cook until the broccoli and greens are tender. 

 

Season with sea salt and fresh pepper, to taste.  

 

Remove the pot from the heat, allowing to cool approximately 15 - 

20 minutes. Add the chopped cilantro, tarragon and spinach. Use 

an immersion blender to puree the soup (blend in batches if 

necessary). 

 

Return the pot to the stove and add in the coconut milk. Stir and 

heat through gently (don't boil the pureed soup).  

 

Taste test and adjust seasonings.  Serve with a sprinkle of cilantro 

to bowl. Serves 4 



Bob’s Ham and Bean Soup 
 

10 lb ham 

1/2 lb of large lima beans 

3 cans of tomato soup 

2 carrots 

1 stalk of celery 

5 slices of fried bacon 

 

Bake the ham, then remove the meat from the hambone and cut 

about one lb of the meat into small chunks. The rest of  the meat 

can be used as  a meal. 

Simmer the lima beans in water for one hour to soften them. 

In a large pot combine: 

 The cleaned hambone 

 Three cans of tomato soup 

 Six cans of water 

 Chunks of ham from the bone 

 One can of diced tomatoes 

 Chopped fried bacon 

 Diced carrots and celery 

Simmer for at least one hour on low heat. Remove the ham bone 

before serving.  

Norah’s Squash, Mushroom, and Kale Soup with Dill  
 

2 tablespoons olive oil 

1 medium onion, chopped 

Kosher salt and black pepper 

1 pound mixed mushrooms (such as button and shiitake), 

stemmed and halved 

4 cups vegetable broth 

1/2 medium butternut squash, peeled and cut into 1/2-

inch chunks 

1/3 cup orzo 

4 cups loosely packed baby kale leaves 

1/2 cup chopped fresh dill, plus more for garnishing  

 
Heat the oil in a medium pot over medium-high heat. Add the 

onion, 1/2 teaspoon salt, and 1/4 pepper. Cook, stirring 

occasionally, until the onion is softened, about 4 minutes. Add the 

mushrooms and lower heat to medium. Cover and cook, stirring 

occasionally, until the mushrooms are tender and have released 

their juices, 6 to 8 minutes. Stir in the broth, squash, and orzo and 

bring to a boil. Reduce heat to medium-low and simmer until the 

squash is tender and the orzo is cooked, about 15 minutes. Stir in 

the kale until just wilted. Season with salt and pepper and stir in 

the dill. Served topped with more dill.  



Sabah’s Lentil Soup Pakistani Style (Daal) 
 

1 cup lentils (Masoor Daal ,available in Indo-Pakistani 

Stores) 

1 tsp red chili powder 

1 tsp turmeric 

2-3 cloves garlic grated 

1 tsp fresh ginger grated 

2 tbsp fresh coriander chopped 

½ medium onion finely sliced 

1 tbsp vegetable or olive oil 

 

Soak lentils in a bowl for about 10 minutes. 

Using fingers, stir lentils vigorously until the water looks milky 
(don’t underestimate this step) and rinse, repeat this 2 more 
times. 

In saucepan, add two cups water, soaked daal, red chili powder, 
tumeric powders (flat teaspoon), salt, garlic, ginger. 

Boil and keep an eye on it: foam will form so you need to stir it to 
keep the foam down. 

Once boiling turn flame to medium and let it cook until it lentils have 

broken down and have soupy appearance. 

Add cilantro after turning off stove. 

Sautee onion until golden brown, add to daal (including oil). This 

step is tricky, as there will be a loud sizzle, stand a little further back 

when you do this. 

 

Nancy’s Red Cabbage  
with White Beans and Sausage Soup 

4 cups beef broth    

1 tsp cinnamon 

2 cups water     

1 (14 oz) can cannellini beans 

1 large onion     

14oz kielbasa 

1-inch piece ginger    

1/2 cup Greek yogurt 

1 (15oz) can sliced beets (not pickled) 

1/4 tsp red chili flakes, optional 

2 tbsp canola oil 

1 (10 oz) bag shredded red cabbage 

 

Step 1 

In a saucepan bring broth and water to a boil.  Chop the onion and 

peel and grate the ginger.  Drain and finely chop the beets.  Heat 2 

tbsp oil over medium heat in a large saucepan and fry the onion, 

ginger, red cabbage and cinnamon 3 minutes on medium heat.  

Add the stock and simmer for 10 minutes. 

Step 2 

Meanwhile drain and rinse the canned beans and slice the 

kielbasa.  Add to the soup and cook for 5 minutes.  Season with 

sale (in moderation) and pepper. 

Step 3 

Divide the soup among 4 bowls and top each serving with 2 tbsp 

yogurt and sprinkling of red chili flakes, if desired. 

 



Lisa’s Mushroom Soup for a Crowd 

 

3 boxes of organic vegetable broth (32 oz/box) 

3 boxes of fresh mushrooms (8 oz/box)  I use whatever is 

available, white, portabella, shitake— or a combination 

1 leek, white only  

2 cloves of garlic finely chopped 

4 Tablespoons butter 

4 Tablespoons flour 

4 Tablespoons milk (I use soy) 

 

Slice mushrooms and place in large pot with all the vegetable 

broth.  Boil for approximately 10 minutes.  In the meantime, melt the 

butter in a frying pan, slice the leek and saute 3-4 minutes, add 

garlic and saute 1-2 minutes more.  Remove mushrooms from broth 

and add to leek and garlic.  Saute 5 minutes.  Add flour and stir until 

flour is thoroughly mixed into the butter.  Add 1 cup of the broth and 

whisk to blend.  Return mushroom mixture to broth, stir.  Bring 

mixture to a boil and simmer for 10 minutes.  Add milk, stir and 

serve. 

Mike’s Spicy Tomato Soup 

 

1 large sweet onion (finely diced) 

3 large garlic cloves (diced) 

2 Tbs. red pepper flakes 

2 Tbs. lack pepper 

1 stick butter 

1 cup olive oil 

4 fresh tomatoes (any variety) 

2 thirty oz. cans diced tomatoes 

2 thirty oz. cans Progresso Tomato Basil Soup 

2 thirty oz. cans Progresso Hearty Tomato Soup 

 

Saute diced onion, diced garlic, red pepper flakes & black pepper 

in large pot. Chop and add 4 fresh tomatoes and continue cooking 

until a smooth consistency is achieved. Incorporate cans of diced 

tomatoes and continue cooking while mixing well (allow a few 

minutes) and then slowly add cans of Progresso Soup.  

For a nice twist add croutons and your favorite cheese  


