
We would like to thank all the volunteers who created 

and decorated the bowls for this event,  

including employees of SEI, 

along with ArtFusion 19464 students, artists  

and community supporters. 

 

Thank you to Grumpy’s, Lily’s Grill, Panera Bread, 

Wegman’s, and Giant  

for their generous donations  

to this fundraiser. 

 

Thank you also to all the cooks who 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.  
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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 make 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 19464’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 

 

 

Panera Bread 

Collegeville #203998  

51 Town Center Drive  

Collegeville, PA 

610-489-4765  

www.panerabread.com 

 

 

Lily’s Grill 

137 East High St. 

Pottstown, PA  

610-323-1232 

www.grumpyssandwiches.com 



Julie’s Posole  

1 jar of salsa verde, 16 oz. 

One 15 oz can of hominy 

Two cooked boneless chicken breasts, shredded (You can 

also use a rotisserie chicken) 

1 quart of low sodium chicken stock 

1 medium yellow onion, minced 

2-3 cloves of minced garlic 

1 teaspoon of chili powder  

1 teaspoon of oregano 

1-2 teaspoons of ground cumin 

Olive oil to saute the onions 

Salt and pepper to taste 

 

1. Heat olive oil in large soup pan. Saute minced onions until lightly 

browned.  

2. Add garlic and spices and saute for one minute.   

3. Add chicken stock, salsa verde and hominy. Heat until boiling.  

4. Reduce heat and add shredded cooked chicken. Warm through.  

5. Add salt and pepper to taste. Serve. 

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. 



Erika’s Butternut Squash Soup 

2 tablespoons butter or margarine 

1 medium onion, chopped (1/2 cup) 

1 butternut squash (2 lb), peeled, cubed 

2 cups water 

1/2 teaspoon dried marjoram leaves 

1/4 teaspoon ground black pepper 

1/8 teaspoon ground red pepper (cayenne) 

4 chicken bouillon cubes (or vegetable broth) 

1 package (8 oz) cream cheese, cubed 

 

1. In 10-inch skillet, melt butter over medium heat. Add onion; 

cook, stirring occasionally, until crisp-tender. 

2. In 3- to 4-quart slow cooker, mix onion and remaining 

ingredients except cream cheese. 

3. Cover; cook on Low heat setting 6 to 8 hours. 

4. In blender or food processor, place one-third to one-half of 

mixture at a time. Cover; blend on high speed until smooth. 

Return mixture to slow cooker. Stir in cream cheese. Cover; cook 

on Low heat setting about 30 minutes longer or until cheese is 

melted, stirring with wire whisk until smooth. 

 

 

 

 

 

 

 

1. Mince the carrot, celery stalk, and small onion very fine. 

2. Saute this mixture in 1/4 cup of veggie broth until the veggies 

are nice and soft. 

3. Add the large chopped onion and continue cooking until 

softened. 

4. It’s ok if the liquid gets a little low – the brown bits add to the 

flavor. 

5. Add the mushrooms and cook on medium high until they lose 

their liquid. 

6. Season with the rosemary and italian seasoning. 

7. Add the wine and deglaze any brown spots in your pan. (This is 

the good stuff!) 

8. After a few minutes add the rest of the broth, the tomatoes and 

tomato sauce. 

9. Add all your chopped veggies and turn the heat up to boil. 

10. Add the rest of the seasonings – but not the cornstarch. 

11. Once it’s boiling, turn down the heat to low and add the peas. 

12. Mix the cornstarch with a tablespoon of cold water and stir this 

in to thicken. 

13. Simmer to desired consistency. 



Ann’s Hearty Vegetable Stew 

1 small onion (minced) 

1 clove garlic (minced) 

1 rib celery (minced) 

1 carrot (minced) 

1/4 cup low sodium vegetable broth 

1 large onion (chopped) 

8 oz button mushrooms (sliced) 

8 oz Portobello mushrooms (sliced) 

1 tsp dried rosemary 

1 tsp Italian seasoning 

1/2 cup red wine (or broth) (but the wine really adds a good 

flavor) 

3 cups low sodium vegetable Broth 

1/2 tsp salt 

1/4 tsp ground pepper 

1 can diced tomatoes - no salt added (15oz) 

2 medium carrots (chopped) 

2 ribs celery (chopped) 

2 Yukon Gold potatoes (chopped) 

1 can tomato sauce (8oz) 

1/2 tsp Kitchen Bouquet (optional for color) 

1 Tbs Balsamic vinegar 

1 Tbs cornstarch 

1 cup frozen peas 

 

Tracie’s Slow Cooker White Bean Soup  

4 cloves garlic  

1 medium yellow onion  

1/2 lb carrots  

4 stalks celery (1/2 bunch) 

1 lb dry navy beans  

2 whole bay leaves 

1 tsp dried rosemary  

1/2 tsp dried thyme  

1/2-1 tsp smoked paprika 

Freshly cracked pepper (15-20 cranks of a pepper mill) 

1 1/2 tsp salt or more to taste (or use your favorite no 

salt seasoning) 

1. Mince the garlic, dice the onion, slice the celery, and slice the 

carrots into thin rounds. Add the garlic, onion, celery, and 

carrots to a large (5qt or larger) slow cooker. 

2. Sort through the beans and remove any debris or stones. Give 

them a quick rinse and then add them to the slow cooker, 

along with the bay leaf, rosemary, thyme, paprika, and some 

freshly cracked pepper. 

3. Add SIX CUPS of water to the slow cooker and stir to combine 

the ingredients. Place the lid on the slow cooker and cook for 

8 hours on low or on high for 4-5 hours. (Or until beans are 

soft) 

4. After 8 hours, stir the soup and mash the beans slightly. 

Starting with just a 1/2 tsp, add salt to your liking. Keep 

tasting and adding more, 1/2 tsp at a time, until it reaches the 

level that you prefer. You can also do the salt and use no-salt 

seasoning. Add additional rosemary, thyme, pepper and/or 

smoked paprika to taste.  



Jay’s Venison Stew 

 

1 1/2 pounds of venison, cut into 1/2 inch pieces 

Vegetable oil 

1 medium onion, chopped 

1/2 package (8 ounces) baby cut carrots cut in thirds 

1 can (14.5 ounces) diced tomatoes undrained 

1 can condensed beef broth or 32 oz low salt, un-

condensed beef broth 

1 can (8 ounces) tomato sauce 

1/3 cup flour 

1 tablespoon Worcestershire sauce 

1 teaspoon salt 

1 teaspoon sugar 

1 teaspoon dried marjoram leaves 

1/4 teaspoon pepper 

1 1/2 pounds potatoes, peeled and cut into 1/2 inch cubes 

Optional: 

1 small can sliced mushrooms, drained or fresh mushrooms  

1/2 cup red cooking wine 

Cayenne pepper, to taste 

1 cup chopped celery 

1/2 cup chopped green pepper 

 

 

Elisa’s Easy Kale, Sausage and White Bean Soup 

1 tablespoon olive oil 

1/2 onion peeled and diced 

2 cloves garlic minced 

1 pound sausage Italian, cut into chunks about 3/4" to 1" 

in size 

6 cups chicken broth 

1 bunch kale 

2 cans white beans drained and rinsed, like cannellini 

1 teaspoon salt if using store bought broth add 1/2 

teaspoon and taste test before adding more 

pepper to taste 

1. Heat the oil in a large soup pot over medium heat. Add the 

onion and garlic and cook while occasionally stirring for 2 to 3 

minutes. Add the sausage pieces to the pot and cook until the 

pieces are cooked all the way through (no longer pink), about 

5 to 10 minutes. 

2. Meanwhile strip and discard the big stems from the kale and 

cut the leaves into shreds (I like to use culinary scissors for 

this job). Add the broth (we use homemade), shredded kale, 

beans, salt and pepper to the pot and bring to a boil. Lower 

the heat to a simmer and cook for 5 to 10 minutes. Serve 

warm and enjoy! 



Robin’s Tom Kha Gai (Chicken Coconut Soup) 

2 cups (16fl oz/500ml) coconut milk 

6 thin slices young galangal  

2 stalks lemon grass/citronella, lower 1/3 portion only, cut 

into 1 in lengths and crushed 

5 fresh kaffir lime leaves torn in half (Available thru 

Amazon) 

8 oz boned chicken breast, sliced 

5 Tablespoons fish sauce 

2 Tablespoons sugar 

1/2 cup lime juice 

1 teaspoon black chili paste (or red chili paste of 

unavailable) 

1/4 cup cilantro leaves, torn 

5 green Thai chili peppers, crushed 

 

1. Combine half the coconut milk with the galangal, lemon grass 

and lime leaves in a large saucepan and heat to boiling.  Add the 

chicken, fish sauce and sugar. 

2. Simmer for about 4 minutes, or until the chicken is cooked.  Add 

the remaining coconut milk to the saucepan and heat just to 

boiling. 

3. Place the lime juice and chili paste in a serving bowl then pour 

the soup into the serving bowl. 

4. Garnish with the torn cilantro leaves and crushed chili peppers 

and serve. 

 

 

1. Heat enough oil to cover bottom of 4-quart Dutch oven.  Coat 

stew meat with flour.  Brown stew meat over medium-high 

heat. 

2. Mix all ingredients except mushrooms and potatoes in the 

Dutch oven with the meat.  Heat to boiling.  Reduce heat.  

Cover and simmer for 1.5 hours. 

3. * If used un-condensed beef broth, place in a smoker on low 

heat stirring every 30 minutes until reduced to desire 

consistency. 

4. Stir in potatoes and mushrooms.  Cover and simmer for an 

additional 30 minutes, or until potatoes are tender. 



Tracy’s Ginger Carrot Soup 

2 tablespoons sweet cream butter 

2 onions, peeled and chopped 

6 cups chicken broth 

2 pounds carrots, peeled and sliced 

2 tablespoons grated fresh ginger 

1 cup whipping cream 

Salt and white pepper 

Sour cream 

Pumpkin seeds for garnish  

1. In a 6-quart pan, over medium high heat, add butter and onions 

and cook, stirring often, until onions are limp. Add broth, carrots, 

and ginger. Cover and bring to a boil. Reduce heat and simmer 

until carrots are tender when pierced. 

2. Remove from heat and transfer to a blender. Don't fill the 

blender more than half way, do it in batches if you have to. Cover 

the blender and then hold a kitchen towel over the top of the 

blender*. Be careful when blending hot liquids as the mixture 

can spurt out of the blender. Pulse the blender to start it and 

then puree until smooth. Return to the pan and add cream, stir 

over high heat until hot. For a smoother flavor bring soup to a 

boil, add salt and pepper, to taste. 

3. Ladle into bowls and garnish with dollop sour cream and 

pumpkin seeds. 

4. *When blending hot liquid, first let it cool for five minutes or so, 

then transfer it to a blender, filling only halfway. Put the lid on, 

leaving one corner open. Cover the lid with a kitchen towel to 

catch splatters, and pulse until smooth. 

Lisa’s Chunky Tomato Rice Soup 

 
3 large cans tomatoes                 

32 oz vegetable broth 

2 to 3 cups of cooked brown Basmati Rice 

3 Tablespoons butter 

3 Tablespoons flour 

1 small onion diced 

1 to 2 cloves of garlic minced 

 
1. In a large soup pot, melt butter.   

2. Add diced onion and cook 2-3 minutes.   

3. Add garlic and cook and stir another minute.   

4. Add flour and mix thoroughly until mixture is bubbling.  While 

whisking, add vegetable broth.  Continue stiffing until mixture 

comes to a boil.   

5. Add tomatoes.  Reduce heat and allow to cook until much of 

the water is cooked off (1/2 hour).   

6. Add rice.  Heat.  Serve. 


