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PLEASE NOTE 
 

Because of Mother’s Day and the National 

Post Office Letter Carriers Food Drive in May  
 

MAY DISTRIBTUION DATES 

ARE AS FOLLOWS! 

 

Saturday,  May 1, 2010  

    10:00 AM-Noon 

 

Sunday, May 2, 2010 

    9:00 AM-Noon 

 

Monday,  May 3, 2010 

    7:00-8:30 PM 

 

 Welcome to Spring . . . A Great Time for 

Eggs!  
It's spring — the season to enjoy the great outdoors and 

celebrate special occasions, like Easter, Passover, and 

graduation! While eggs are used all year 'round, they are 

especially important for many spring-and-summertime 

activities.  

 
Here's what YOU can do to have a safe and  

eggs-cellent spring and summer!  

Clean Up, Clean Up . . . 

 

Before you begin preparing dishes,  

remember that clean hands are key! Always wash hands 

with hot, soapy water before and after food preparation, 

as well as when you're handling raw animal products, 

such as raw eggs 
 

Beware of cross-contamination. Food borne illness can 

occur when kitchen equipment is not thoroughly washed 

between uses. Always wash surfaces and  

cooking equipment, including blenders, in hot, soapy 

water before and after food preparation.  
 

Remember the 2-Hour Rule: Don't leave perishables 

out at room temperature for more than 2 hours. Bacteria 

love to grow in protein-rich foods. Whether you like your 

breakfast eggs scrambled or fried, always cook eggs until 

the yolks and whites are firm.  
 

Tasting is tempting, but licking a spoon or tasting raw 

cookie dough from a mixing bowl can be risky. Bacteria 

could be lurking in the raw eggs. 
 

Keep hard-cooked Easter eggs refrigerated until just 

before the hunt. Keep them fully chilled by storing them 

on a shelf inside the refrigerator, not in the  

refrigerator door. 



Recipe Corner  

Special Dates in April 2010!  

 

April is National Florida Tomato Month  

And Grilled Cheese Month  

 
 

April 19th ~ Patriots Day ~ Some people know 

little or nothing about Patriot's Day. To New 

Englander's, it is a big, big day. In the states 

in New England, it's a holiday with a day off 

of work. Banks, schools, post offices, and 

businesses have the day off.  Patriot's Day 

commemorates the Battle of Lexington and 

Concord on April 19, 1775. This battle began 

the American Revolutionary War. It also honors 

the "Midnight Ride of Paul Revere", that  

evening when Paul Revere rode through town 

warning the colonists that  "The Red Coats are 

coming!"  

MEXICAN CHICKEN  & TOMATO  

CASSEROLE 

 

1 large onion, chopped 

3 medium tomatoes, peeled and chopped 

2 cups chopped cooked white meat chicken 

1/2 cup chicken broth 

2 teaspoons chili powder 

1 teaspoon salt 

1 teaspoon oregano 

6 corn tortillas, cut into fourths 

1 cup shredded cheddar cheese 

 

Lightly spray an 11 x 7 x 1 1/2 inch baking dish 

with vegetable oil cooking spray. Preheat the 

oven to 350 degrees. Sauté the onion in 1/4 cup 

water in a medium skillet until tender, stirring 

often. Add the tomato, chicken, broth, chili  

powder, salt, and oregano. Bring to a boil,  

reduce the heat, and  simmer 5 to 6 minutes. 

layer half the chicken mixture, half the tortillas, 

and half the cheese in the baking dish and repeat 

with the remaining chicken and tortillas. Reserve 

the remaining cheese. cover the casserole and 

bake for 25 to 30 minutes. Uncover and sprinkle 

evenly with the remaining 1/2 cup cheese. Bake 

an additional 5 minutes, or until the cheese is 

bubbly. 

 

Bacon-Topped Grilled Cheese & Tomato 
 

8 slices bread 

4 slices part-skim mozzarella cheese 

4 slices cheddar cheese 

2 large tomatoes, thinly sliced 

8 bacon strips, cooked crispy 

4 tablespoons sour cream 

4 tablespoons finely chopped onion 

1/4 teaspoon dried oregano 

2 tablespoons butter, softened 

 

Place mozzarella cheese on four bread slices; 

layer each with a fourth of the tomato slices, two 

bacon strips, 1 tablespoon sour cream, 1 table-

spoon onion, a pinch of oregano, one slice of 

cheddar cheese. Top with remaining bread.   

Butter outsides of sandwiches. In a small 

skillet over medium heat, toast sandwiches 

for 3-4 minutes on each side or until cheese 
is melted. Yield: 4 servings. 

Quick Peanut Blossoms 

 

1 roll (16.5 oz) Pillsbury® refrigerated peanut  

butter cookies 

3 tablespoons sugar 

36 Hershey's® Kisses® milk chocolates,  

unwrapped  

 

Heat oven to 350°F. Shape dough into 1-inch balls; 

roll in sugar. On ungreased cookie sheets, place 

balls 2 inches apart. Bake 10 to 12 minutes or until 

golden brown. Immediately top each cookie with 1 

milk chocolate candy, pressing down firmly so 

cookie cracks around edge. Remove from cookie 

sheets to cooling racks. Cool completely before 

storing 

Household Hint:   

 

How to Check for Fresh Eggs ~ Immerse it in 

a pan of cool, salted water. If it sinks, it's fresh. 

If it floats, throw it away! 


