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DRAIN:

HOPE U.M.C.

131 W “A” St. Drain, OR
541-315-1617
Pastor: Lura Kidner-Miesen
Fellowship & Song: 11:30am
Potluck Lunch: 12:00pm
Worship: 12:30pm

COTTAGE GROVE:

6th & Gibbs Church of Christ 

195 N. 6th St. • 541-942-3822
Pastor: Aaron Earlywine
Youth & Families Pastor: 
Seth Bailey 
Service times: 9am & 10:30am
Sunday School: 9am for all ages
Christian Education
Nursery for pre-k - 3rd Grade
www.6thandgibbs.com

Calvary Baptist Church

77873 S 6th St • 541-942-4290
Pastor: Riley Hendricks
Sunday School: 9:45am
Worship: 11:00am
The Journey: Sunday 5:00pm
Praying Thru Life: Wednesday 
6:00pm

Calvary Chapel Cottage Grove  
1447 Hwy 99 (Village Plaza)
541-942-6842
Pastor: Jeff Smith
Two Services on Sun: 
9am & 10:45am
Youth Group Bible Study
Child Care 10:45am Service Only
www.cgcalvary.org

Center for Spiritual Living

Cottage Grove 
700 Gibbs Ave. 
(Community Center)
Rev. Bobby Lee 
Meets Sunday 3:00 p.m.
cslcottagegrove@gmail.com

Church of Christ 

420 Monroe St • 541-942-8565
Sunday Service:  10:30am

Cottage Grove Bible Church

1200 East Quincy Avenue
541-942-4771
Pastor:Bob Singer
Worship 11am
Sunday School:9:45am
AWANA age 3-8th Grade,
Wednesdays Sept-May, 6:30pm
www.cgbible.org

Cottage Grove Faith Center

33761 Row River Rd.
541-942-4851
Lead Pastor: Kevin Pruett
www.cg4.tv
Full Childrenʼs Ministry available
Service: 10:00am

Delight Valley

Church of Christ
33087 Saginaw Rd. East
541-942-7711
Pastor: Bob Friend
Two Services:
9am -  Classic in the Chapel
10:30am - Contemporary in the
 Auditorium

First Presbyterian Church

3rd and Adams St
541-942-4479
Pastor: Karen Hill
Worship: 10:00am
Sunday School: 10:00am
www.cgpresbynews.com

Hope In The Grove

700 E. Gibbs • 401-855-5668
Pastor: Wayne Husk
Sunday services:
Worship: 9am
Coffee Fellowship: 10:15am
Bible Study: 10:30am

Hope Fellowship

United Pentecostal Church
100 S. Gateway Blvd. 
541-942-2061
Pastor: Dave Bragg
Worship: 11:00am Sunday
Bible Study: 7:00pm Wednesday
www.hopefellowshipupc.com
“FINDING HOPE IN YOUR LIFE”

Living Faith Assembly

467 S. 10th St. • 541-942-2612
Pastor Rulon Combs
Worship & Childrenʼs 
Church 10:00 am
Youth 180 Mondays 5:30-8pm

Non-Denominational

Church of Christ

1041 Pennoyer Ave 
541-942-8928
Preacher:  Tony Martin
Sunday Bible Study:10:00am
Sunday Worship:10:50am & 5:30pm
www.pennoyeravecoc.com

Old Time Gospel Fellowship

103 S. 5th St. • 541-942-4999
Pastor: Jim Edwards
Sunday Service: 10:00am
Join in Traditional Christian Worship

Our Lady of Perpetual Help 

and St. Philip Benizi

Catholic Churches
1025 N. 19th St.  
541-942-3420 
Father: Joseph Hung Nguyen
Holy Mass:
    Tue-Thu: 8:30am; Sat:5:30pm
    Sun: 10:30am
Confession: After daily mass, 
      Sat. 4-5pm or by appointment
St. Philip Benizi, Creswell 
552 Holbrock Lane 
541-895-8686, Sunday: 8:30am

St. Andrews Episcopal Church

1301 W. Main • 541-767-9050
Rev. Lawrence Crumb
“Church with the fl ags.”
Worship: Sunday 10:30am
All Welcome

Seventh-day Adventist Church

820 South 10th Street
541-942-5213
Pastor:  Kevin Miller
Bible Study:  Saturday, 9:15 am
Worship Service:  Saturday, 10:40 
Mid-week Service: Wednesday, 1:00 

Trinity Lutheran Church

6th & Quincy • 541-942-2373
Pastor: James L. Markus
Sunday School & Adult Education 
9:15am
Sunday Worship 10:30 am
Comm. Kitchen Free Meal Tue & Thur 
5:00pm TLC Groups
tlccg.com

United Methodist Church

334 Washington • 541-942-3033
Pastor:Lura Kidner-Miesen
Worship: 10:30am
Comm. Dinner (Adults $5, 
Kids Free)
1st & 3rd Monday 5-6:00pm
umcgrove.org

“VICTORY” Country Church

913 S. 6th Street • 541-942-5913
Pastor:  Barbara Dockery
Worship Service:  10:00am
Message:  “WE BELIEVE IN 
MIRACLES”

Our Worship Directory is a weekly feature 

in the newspaper.  If your congregation 

would like to be a part of this directory,  

please contact the

Cottage Grove Sentinel 
@ 541-942-3325

WorshipWorship
DirectoryDirectory

Worship With Us!

Douglas G. Maddess, DMD 

914 S. 4th Street

Cottage Grove 

541-942-1559

“Brightening Lives One Smile at a Time”“Brightening Lives One Smile at a Time”

www.douglasgmaddessdmd.com
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Family & General 

Dentistry

Cook's 

Betty 

Pot pie experiments
I love a good chicken pot pie but they are hard to fi nd. I’ve tried 

the frozen ones in the supermarket. I’ve tried ordering them for din-

ner at diners and fi ne restaurants. Most of them are either boring, 

completely inedible or all hard-as-nails crust and no fi lling. The 

only solution was to make my own!

One night last week I was faced with a familiar dilemma—what 

to make for dinner. I had just about an hour to get it on the table. 

What to do? I had baked a whole chicken a couple nights before so 

there were leftovers in the refrigerator. I also had the usual celery, 

onions, carrots and frozen vegetables on hand. A light bulb went 

off—I’ll make a pot pie! 

The problem was that I seldom make pot pies and I didn’t have a 

written recipe. My mother’s recipe fi le doesn’t even have one. I am 

basically starting from scratch every time I make one. This time I 

wrote down the ingredients and three-step procedure. 

For me, a pot pie is as much about the crust as the fi lling. I like a 

fl aky top crust (no bottom) and lots of sauce covering the chicken 

and veggies. I began with the crust. Pie dough is simple. I knew 

the ingredients that I wanted for the fi lling—chicken, celery, onion, 

carrots, pea and potatoes. The sauce I wasn’t so sure about. 

Under the best of circumstances, I probably would use a thinned 

down gravy to cover the fi lling. But the family (Chuck and I and 

the dogs) had polished off the gravy. Some kind of cream sauce was 

in order. But what kind? In situations like this I have two referenc-

es: My 1956 Betty Crocker’s Cookbook and Maryana Vollstedt’s 

“What’s for Dinner?” cookbook.  

Betty Crocker’s options were to extend leftover gravy with a 

white cream sauce or just use a white cream sauce. Her two sug-

gestions for a crust were—a puff pastry or southern style biscuits. I 

didn’t like either one. So, I checked out what well known cookbook 

author, columnist and teacher Maryana had to say about sauces. 

Maryana, who passed away last summer at the age of 91, is my 

very favorite cookbook author. She lived in Eugene, Oregon, where 

she and her husband founded Reed and Cross, a small nursery and 

garden center. When I moved here in 1989, Reed and Cross was 

the place that you took visiting friends for lunch. Its roots were 

in gardening but eventually housed a gift shop, clothing, gourmet 

cookware, a landscape service, wine shop, a fl orist and a deli. It is 

now a shoe store but then, it was a shopper's dream!

I became acquainted with Maryana through her freelance recipe 

columns in the Register Guard. I not only clipped her columns but I 

own two of her now well-thumbed and splattered cookbooks “The 

Big Book of Casseroles” and “What’s for Dinner?” I used her Par-

mesan Cheese Sauce recipe for the fi lling. It was good but next time 

I’m going to spice it up a little. Maybe some sharp cheddar or green 

Tabasco. Enjoy! 

BETTY’S CHICKEN POT PIE

Pastry

1 1/2 cups fl our

3/4 teaspoon salt

1/2 cup + 2 tablespoons shortening

¼ cup ice water 

Mix salt and fl our; cut in shortening until pea-

sized. Mix with ice water (add more if needed). 

Round into a ball. Roll out on a fl oured surface 

to fi t pan. Set aside. 

Filling 

1/2 cup celery, sliced

1/2 cup onion, diced

3/4 cup carrots, sliced 

1/2 cup potatoes, cooked and diced

3 cups cooked chicken, cubed

1/2 cup frozen peas, thawed

1/2 cup corn

Season with salt, pepper and 1 teaspoon thyme

Cover with hot water and parboil celery, on-

ion and carrots until tender-crisp. Drain off hot 

water. Add seasonings, chicken, peas and corn. 

Set aside. 

Maryana’s Cheese Sauce

3 tablespoons butter

3 tablespoons fl our

1//2 teaspoon chicken bouillon

3/4 cup chicken broth

1 cup milk

2 tablespoons white wine (or vinegar0

3 tablespoons grated Parmesan cheese

1/2 cup light sour cream

In a saucepan over medium heat melt butter. Add fl our and 

salt and stir until blended. Add broth and stir until slightly 

thickened. Add milk, wine and Parmesan cheese; stir until 

smooth and fl avors are blended, about 2 minutes. Remove 

from heat and whisk in sour cream. Makes about 2 cups.

To assemble: Grease an 8x8” size Pyrex or Corning-style 

baking pan (or whatever will fi t ingredients). Spoon in the 

fi lling. Cover with sauce. Top with pastry and crimp edges. 

Pierce the crust with a sharp knife to cut vents for steam to es-

cape during cooking. Bake @ 425° F. 25-35 min. until fi lling 

is bubbling and crust is brown.

CONTACT 

BETTY

541-942-1317 or 

bchatty@bettykaiser.

com

INDEPENDENT, HERE TO STAY
Locally owned and operated by a member of your community, 

Sears Hometown Stores have been serving customers for over 

24 years. As licensees of the Sears brand, these independent 

local business people control their own destiny and will be 

here for years to come.

 

The buying power of more than

700 owner-operated locations makes

Sears Hometown Stores one of the 

largest appliance retailers in America. 

This means you don’t have to sacrifi ce 

on price to support a locally owned 

independent business.

Hours: Mon-Fri 8:30am-6:00pm, 

Sat 9am-6pm, Sun 11am-4pm
118 Gateway Blvd., Cottage Grove (Next to Bi-Mart) • 541-942-7377

Betty Kaiser's 
Cook's Corner

bchatty@bettykaiser.com or 

(541) 942-1317
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