
Konnections 
Kinship is providing 
Hands on activities 

Changes continue to happen every day.  Kids are 
attending school, most in person, but some not.  
But that could change over night.  Sports are can-
celled, but wait, no they aren't’.  Practice will 
start soon.  There is just so much of the unknown 
right now, I can’t imagine how your kids deal with 
it all. 
But Kinship is still here and thieving.   We are em-
bracing the need for some change, because who 
doesn’t like to do new, fun things instead of the 
same stuff all the time.  Due to Covid-19 re-
strictions and the cold weather settling upon us, 
it is getting harder and harder to find activities to 
do as a large group, so Kinship will bring the ac-
tivities to you and your mentors. Coming soon 
are some really fun, hands on activities that you 
and your mentors can do together.  These activi-
ties will be in the form of kits and you and your 
mentor may contact me to arrange a time to pick 
them up.  The following kits will be available to 
pick up on the dates shown. 
 
Watercolor painting kit—This kit will come with 
water color paints, brushes, instructions, water 
color paper, and 5 templates of fun pictures to 
paint.  AVAILABLE FOR PICK UP BY OCTOBER 1. 
 
Barn Quilts—Have you ever seen a large quilt 
block hanging on someone’s barn or shed?  These 
are large pieces of wood that, by using squares 
and triangles, get painted to look like a quilt 
block.  Included with this kit are instructions, a 2’ 

x 2’ piece of wood, tape for 
sectioning off your design 
and the paint you will need 
for this activity.  KITS WILL BE 

AVAILABLE BEGINNING 
NOV. 1 

 
 

 
 
 

Oct./Nov.  2020 Hands on activities con.  
 
CHOPPED—the food show!  Have you ever 
watched the show Chopped?  Kinship is bringing 
Chopped to YOU and your MENTOR.   This will 
be a cooking challenge.  You will receive some of 
the ingredients needed from Kinship, plus some 

other cool  items.  You 
will be given a challenge 
to do in the kitchen.  We 
hope to feature the re-
sults on our Facebook 
page and website.  I 
can’t give to many de-

tails away, but you will have a blast doing this 
chopped challenge.  Kits will be distributed in 
November. 
 
Home steading—
Kinship will be provid-
ing each of our men-
tors/mentees with the 
opportunity to make 
some homemade 
bread, butter and jelly.  
Now doesn’t that just sound yummy.  Each of 
our matches will get the ingredients to make all 
this homemade goodness.  We are really hoping 
some of you share with our office staff.  LOL  
These kits will be available beginning Dec. 7th. 
 
Kinship also hopes to incorporate some STEM 
projects into our kit making.  More information 
will be sent to you about these projects. Watch 
for details at a later date. 
 
In January we will challenge all of our mentors 

and mentees with an escape room experi-
ence.  The escape room will come in a box and 
you will need to put your heads together to 
solve the 
mystery.  
More info. 
Soon! 



Meet our new Matches 

We are so excited that we have been able to continue making some new matches in Kinship.   

We have 19 kids enrolled in our Kinship Program  and 18 of them are matched with some big-hearted mentors.  Our 
19th Kinship Kid just joined Kinship and is waiting for just the right mentor to become his life long friend.  Of these 18 
matches, 10 of them have happened since January 2020.  It has been so fun seeing these matches get to know each 
other and start experiencing new opportunities. 

Welcome to our new matches: 

Jason McCollum was matched with Kayden in  July.  They have attended several of our activities together and also 
done some exploring in the woods etc.  Jason was also able to pick up a donated bike for Kayden and will be helping 
him tune it up. 

Jesse Bucholz, a 4th grade teacher at Century Elementary was matched with Reilly in August.  These two have also 
attended many of our Kinship group activities and have spent some time on the water with fishing poles. 

 

Jennifer Booge was matched with Shyla in August.  Jennifer has helped Shyla experience several firsts.  It was Shyla’s 
first time kayaking, first time  riding a horse, and first time petting a goat.  These two always seem to be having fun 
together and have some pretty big smiles.  

Julie Zimmerman and Ava 

Jesse and Reilly 

Jason and Kayden 

Jennifer and Shyla 



Group Activities have been very well attended.   

Kinship has kept our kids busy this summer.  Besides all the various outings with their mentors, our Kinship 

Kids and mentors have gotten to enjoy the Character Challenge Course and also Brookside Resort. 

Kinship provided all of our kids and mentors with a 6 hour event at the Character Challenge Course.  They 

participated in several team builder activities.  They also flew through the air on the giant swing, felt like they 

were touching the clouds as they climbed to great heights, held their breath as they made their way through 

the trees on bridges and ropes that gave them the view of the tops of the trees, and screamed as they 

soared down the zip line. Everyone was served a fantastic meal of burgers and brats and our mentors 

learned some great  tactics at a mentor training lead by Michelle Frieze. 

In Sept., our Kinship group was invited to be guests at Brookside resort where they were able to kayak, ca-

noe, go on boat rides, play mini golf, eat ice cream and just have lots of fun together.  We would like to give a 

warm and special thank you to Brookside for this wonderful outing.   

 

 



 
1 3/4 C Flour 
1 C sugar 
1/2 C light brown sugar 
2 tsp cinnamon 
1 tsp baking soda 
1/2 tsp salt 
1/4 tsp ground cloves 
1/4 tsp ground nutmeg 
2 eggs 
1 can puree pumpkin 
1/2 C veg. oil 
1 tsp vanilla extract 
 
Instructions 
1. Heat oven to 375 degrees and place 12 

paper liners into a muffin baking pan. 
2. In large bowl, combine dry ingredients. 
3. In a separate smaller bowl, combine eggs, 
pumpkin, oil and vanilla.  Stir until well 
combined. 
4. Dump the wet ingredients into the dry 
ingredients and stir just until no flour pock-
ets remain. 
5. Fill each muffin nearly full with pumpkin 
muffin batter.  You will get 12-15 muffins. 
6. Bake 20-22 minutes. 

`  Pumpkin Muffins 

Pumpkin Fluff Dip 
 

Ingredients 

1 Can (15 oz) pumpkin puree. (NOT pumpkin pie 

filling) 

1 box (3.4 oz) Sugar Free Instant Vanilla Pudding 

1 1/2 tsp pumpkin pie spice 

1/8 tsp ground nutmeg 

1 tsp vanilla 

1 tub (8oz) Lite Cool whip—thawed 

 

Instructions 

1. In a large mixing bowl combine pumpkin pu-

ree, pudding mix, pumpkin pie spice, nutmeg    

and vanilla.  Mix until well until well combined. 

2. Fold in the whipped topping; continue to fold 

until thoroughly incorporated. 

3. Spoon into serving bowl; 

cover and chill for 1 to 2 hours, 

or until cold. 

Serve with apples, pretzels,    

ginger cookies, graham crackers 

etc.   

 
 

Chili (MJ’s favorite) 

Ingredients 
 
2 lbs beef stew meat 
1 envelope onion soup mix 
5 tsp chili powder 
1 tsp ground cumin 
1 can (15 0z) Kidney Beans –rinsed & drained 
2 Cans (10 oz each) diced tomatoes & mild 
green chilies, undrained 
1 can (15 oz) tomato sauce 
1 Can (14 oz) diced tomatoes—undrained 
  

 

Directions 
 
1. Place all ingredients in order listed in 

a 3 1/2 or 4 quart slow cooker 
2. Cover and cook on low 8-9 hours 
3. Stir gently to mix before serving 

 
Serve with cheese, sour cream and Fritos 

http://bbq.about.com/od/rubrecipes/r/ble31107g.htm?utm_source=pinterest


 

Mentors and Kinship Kids Experience... 




